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the quick kiss of color 


brings a lasting bloom 


FOR SAFE, FAST CURING 
USE BALANCED, FLASH-FUSED 


PRAGUE POWDER 


Prague Powder is widely acclaimed by meat processors 

for its safe, fast curing action! This dependable quality of 
PRAGUE POWDER is assured by Griffith's process of flash-fusing. 
Flash-fusing does what dry-mixing fails to do...unites nitrite and 
nitrate in PRAGUE POWDER crystals, in properly balanced 
proportions, to accelerate and control safe, fast fixation of color! 
Yes, and the full bloom of delicious flavor, too! Try PRAGUE 
POWDER and see the difference in the quality of your cured meats. 
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How SAFE 
and SANITARY 


g COOL CUTTING GRINDERS—Machined feed screw and finely fia- 
e ? ished rifled cylinder assure clean cutting . . . eliminate mashing or 
mac inery ge e backup. Equipped with smooth-working helical gears and massive 


Timken bearing. Ruggedly constructed. Capacities from 1,000 to 
15,000 pounds per hour. 









For more than 80 years our “Buffalo” 
design engineers have set the pace in 
originating improvements that add to 
safety and sanitation in sausage-making 
operations. This record of progress goes 
on and on. It has no stopping point 

In buying Buffalo equipment you profit 
from all these ideas that have been proved 
better—in safety, sanitation, and prod- 


uct quality. 


John E. Smith’s Sons Co. 


50 BROADWAY BUFFALO 3, N.Y. 
Sales and Service Offices in Principal Cities 


ASK FOR OUR LATEST CATALOGS 


THIS STAMP CARRIES 
A QUALITY MESSAGE 


Leaders in presenting features 
that increase efficiency and safe- 
guard quality. Dependable 
performance with maximum 
safety and sanitation. A com- 
plete line to suit every require- 
ment. Service from coast to 
coast by factory-trained experts. 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


I am interested in the following: 


|Silent (| Head Cheese 


| Cutter Cutter Name 








Grinder [| Casing Applier = slit ——— 


Mixer  [_| Pork Fat Cuber 
Stuffer [| Smoke Master Address 





Combination of Special 
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Viodern meat packages must do more than 
just protect your product. Shoppers want 
















to see the meat they buy. Look-Pak is 
actually a protective showcase. 





Link sausage, wieners, sausage meats are 
clearly visible. Brand name, price spot, 
product identification printed directly on 
paperboard band in brilliant, undistorted 
color combinations. Clean appearance and 
rigid feel of Look-Pak gives customer sense 
of cleanliness and quality. 







Marathon 


Look: Pak 


merchandises meat 


Look-Pak is designed and 
engineered to give you faster production 
and greater economy ! See your Marathon 
sales representative or write Marathon Cor- 
poration, Menasha, Wisconsin. -~ 


Visit Marathon’s NIMPA Exhibit, Booths 65, 66, 67 
Hotel Sherman, Chicago, April 28, 29, 30th 


arathon 


packaging that sells food 
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PUTS THE INDIAN SIGN ON HIGH COSTS 


IN REFRIGERATION 


da 













CONDENSERS 
Shell and Tube 
Removable 
tube type 


It's the final results that count! Your 
products, to preserve their best qualities, MUST be 
controlled constantly at the precise temperature 
and humidity. Constant control is also vital in stor- 
age cooling and freezing. This means you MUST 
have the best reliable refrigeration equipment; the 
kind that will do the job without high original cost, 
expensive maintenance or mechanical failure. IT 


MUST BE RIGHTI 


Get the benefits of Howe's 40 years of practical, 
field-proved refrigeration knowledge, and their 
ruggedly built, trouble-free equipment. You save 
money, space, labor, time — with Howe individually 
engineered installations, regardless of size. Write 
for free booklet, or without obligation consult Howe 
engineers on your refrigeration problems! 


A few territories still open . . . write for details about the 
HOWE profit-plan for new distributors. 














STANDARD AMMONIA 
COMPRESSORS TO 150 T 














FIN COILS 


FREON-METHYL 
CONDENSING UNITS 














Hi @ WE: ICE MACHINE CO. 
2823 MONTROSE AVE. - CHICAGO 18, ILL. 


CABLE ADDRESS e HIMCO, CHICAGO 
Distributors in Principal Cities 
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SALES 
difference 


STANGE 


CREAM OF SPICE 


SEASONINGS 
















©1952 WM. J. STANGE COMPANY 
CHICAGO 12, ILL. * OAKLAND 21, CAL. 


>Pioe, 





also manufactur “ PEACOCK BRAND CERTIFIED FOOD COLORS 


The uniformity of Stange Color and depend- 
ability of Stange Service are two important 
reasons why more Peacock Brand Casing 


Color is used than any other brand. 


PEACOCK BRAND CERTIFIED FOOD COLORS 


Manufactured by WM. J. STANGE CO. 
CHICAGO 12, ILLINOIS OAKLAND 21, CALIFORNIA 
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CHICAGO 


2055 West Pershing Road, Chicago 9 


DALLAS 


1114 Wood Street, Dallas 2 


DETROIT 


(United States Warehouse Co.) 
1448 Wabash Avenue, Detroit 16 


KANSAS CITY 


500 East Third Street, Kansas City 6 


OMAHA 


4302 South 30th Street, Omaha 7 


PORT LAVACA 


P. O. Box 176, Port Lavaca, Texas 
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GENUINE VEGETABLE 


Parchment 





Gives Good Protection, too! 


Fine foods deserve the best flavor-protec- 
tion that packaging can provide. That is 
why so many packers of moist foods use 
so much West Carrollton Genuine Vege- 
table Parchment, year after year—there- 
by winning quicker and more lasting 


public acceptance. This parchment is 
ODORLESS, TASTELESS, GREASE- 
RESISTANT, INSOLUBLE and is 
STRONG, too, wet or dry. We can print it 
for you in one or more attractive colors 
(special inks)—right to your specifications. 









DRY WAXED PARCHMENT LINERS FOR MEAT TINS 
POULTRY WRAPPERS 
CHEESE WRAPPERS 
TAMALE WRAPPERS 


MANY OTHERS 


LARD CARTON LINERS 


MILK & ICE CREAM CARTON LINERS 
CAN TOPS CELERY WRAPPERS 


pea a pg * SLICED BACON WRAPPERS * OLEOMARGARINE * 


FISH FILLET WRAPPERS WRAPPERS 
& INSERTS MEAT WRAPPERS 


VEGETABLE SHORTENING 
BUTTER WRAPPERS 


BUTTER BOX LINERS 


WEST CARROLLTON PARCHMENT COMPANY «¢ WEST CARROLLTON, OHIO 
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HYDRAULIC DEHAIRER 





re 14, 1952 
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#150 Boss “H-Control”’ Hydraulic Grate Dehairer. The hydrau- 
lic controlled dehairer with simplified H" type lever control. 


HYDRAULIC © 
THROW our 


to gambreling 


table 


Complete penairine (Zovetrol 


Mechanical muscles directed by a 
single ‘‘H TYPE” lever, gives the oper- 
ator complete control of throw in, 
throw out, cradles at all times. 


“H TYPE" shift lever operates in a 
manner similar to automotive shift 


levers. The #150 BOSS “H-Control” 
Dehairer’s smooth, powerful, hydrau- 
lic action, responds instantly to oper- 
ator’s touch. Injury to hogs is elimi- 
nated by constant ‘‘H-CONTROL" and 
through the flexibility of hydraulic 


action. 






POINTS FOR PURCHASERS 


v 
Heavy steel construction throughout. 
v 
Grate bars—extra heavy, high qual- 
ity, cast iron. 
v 
Cradles —perfectly formed forged steel, 
reinforced with welded-in tie rods. 
v 
Scraper shaft turns on self aligning, 
totally sealed, roller bearings. 
v 
Totally enclosed reducer gears run- 
ning in oil. 
Ww 
Hog killing and kindred equipment 
to go with dehairers. 


v 
Spray pipes with Globe Valve and 
powerful force spray nozzles. 

v 
Standard 10 H. P. motors. 

v 
12 standard, 4 point stars, fitted with 
4” BOSS belt scrapers. 


WwW 
Installation supervision by factory 
service man available. 

Vv 
Capacity 125 hogs per hour. 

v 


Built by world's foremost Dehairer 
manufacturer. 

v 
Replacement parts in stock. 


WRITE FOR COMPLETE DETAILS 


Inquiries from the Chicago area should be addressed to The Cincinnati 


Butchers’ Supply Company, 824 West Exchange Avenue, Chicago 9, II, 


TT lucia win SUPPLY COMPANY 
CINCINNATI 16. OHIO 





10 


QUALITY -CONTROL CERTIFIED BY 





MULTIPLICATION TABLE 
FOR SUMMER PROFITS 


It’s not enough, just to get your summer loaves and sausages 
ordered once. It’s the repeat use... time after time . . . several 
meals a week that pays off! And when you use Fearn flavor 
builders and special ingredients, your products are bound to 
take on extra sales appeal. Hidden flavors wake up, appear- 
ance is enhanced and the entire product takes on excellent 
texture, fine color. You'll get dollars of extra earnings this 
summer from each of the few pennies invested in Fearn sea- 
sonings. You'll be making sure your products are called for 
time and time again. ..to make your profits multiply 
many times over! Fearn Foods Inc., Franklin Park, Illinois. 


EARN, 
you cam Tiunit 


















Every Shipment to You is 
Quality Control Certified 


You can depend on Fearn flavor 
builders for sausage, just as you 
can depend on all Fearn products. 
Before your order is shipped it must 
meet with every one of Fearn’s 
many strict quality requirements. 
A coded Fearn Quality Contro! 
Certificate is placed on its container 
aS a sure guarantee of quality. 
Look for it on every shipment... 
it tells you that here, as always, 
are ‘‘flavors you can trust’’. 


7 7 
war foovs {xc, FRANKLIN PARK, ILLINOIS 
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TOUGH FLOORS FOR TOUGH CONDITIONS 





Smith Dairy Products Co. 


BLUE @ ; : ____ Bottling house of Miller Brewing Co 
TEMPER ; 


In your plant you can have dense, 

ductile heavy duty floors, showing no noticeable wear 

for long periods and involving practically no 

upkeep costs, even when subjected to abrasive traffic 

and shock. Such floors are constructed with 

Ferem, the “Blue Temper” component in the floor 

topping, replacing sand, stone and silica. Ferem is . 

used in heavy duty floors, loading platforms, 
| ; floors, los = USED BY 

corridors and runways in newly constructed buildings, 

or when replacing worn or eroded floors. Breweries, Beverage Plants Chemical Plants 


Ferem is resistant to the corrosive action of chemical Distilteries tndus - tal . 
Dairies Municipal Plants 
Packing Houses Paper Mills 
Canning Plants Railroads 


solutions . .. and has proven satisfactory 
under the wet floor conditions of many industries. 


tainer 
lity. 


A.C. HORN COMPANY, Inc. 4s. 1: 


Manufacturers of materials for building maintenance and construction 
LONG ISLAND CITY 1, N.Y. © Los Angeles - San Francisco - Houston 
Chicago -Torontc SUBSIDIARY OF SUN CHEMICAL CORP. 


a ee SS ee ee 


A. C. HORN COMPANY, INC., 
Long Island City 1, N. Y. 


Please send me [] complete data on 
FEREM FLOORS 


(C0 free copy of your . 
96-page Construction 
Data Handbook 
NAME. 
FIRM NAME. 


ADDRESS. 


CITY. 
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BOBSIN Beef CASINGS 


- « « have consistently delivered real casing 





satisfaction since 1880 ... NOW offer im- 
proved delivery service through a network of plants eee ’ 


located throughout the United States and Mexico! ee 7 











BOBSIN BEEF CASINGS are: 





@ Processed to your exact specifications! 

e Carefully graded to meet all your needs! 

e@ Expertly processed to satisfy you! 

e@ Rushed direct from the BOBSIN Plant nearest you! 


e Your best casing buy .... better buy BOBSIN! 


Write for prices to Main Office: 


HARRY BOBSIN & COMPANY 





Producers, Processors, Exporters and Importers of SAUSAGE CASINGS Since 1880 


3401 SOUTH HALSTED STREET + CHICAGO 8, ILLINOIS 
Phone: YArds 7-6263-64 * Cable Address: "BOBBY" 


Cleaning Plants in Minnesota, Wisconstn, lowa, Kansas and Mexico 


HARRY BOBSIN, President SYLVAN KADISON, Vice President 





12 The National Provisioner—June 14, 1952 














Cost-Cutting Answer 


TO DIFFICULT SLICING JOBS” 


VERYDAY more packers are finding 

new uses for the versatile U.S. Model 
3. There seems to be no end to products 
that can be sliced beautifully .. . and 
economically ... on this high capacity 
slicer. These products are good examples: 
e Bacon « Par-boiled Beef ¢ Roast Beef 
and Gravy « Kwik Steaks « Frozen Meats 
e Food Chips. 


Secret of this super performance is the 
knife .. . self-sharpening, of course . . . 
this is a U. S. slicer. Planetary knife 
action slices instead of chops. Meats can 
be sliced at higher temperatures and 
there’s no costly down time for the slow, 
crude job of hand-honing. 


With today’s ceiling prices it is doubly 
important to cut slicing and packaging 
costs. The U. S. Model 3 can help you 
do just that. Write for full details. U. 5. 
Slicing Machine Co., Inc., 531 Berkel 
Building, La Porte, Indiana. 


Products illustrated by courtesy of: 
Sliced Bacon 
Carl Buddig & Co Processed Dried Beef 
Big Four Corporation . . Chip Products: Cheesies, 
Porkies, Shrimpies, Tomies. 
Elinor Provision Co. Kwik Steaks 
Krey Packing Co. . . Beef & Gravy, Pork & Gravy 
Manhottan Packing Co. Smoked Salmon 
Mickelberry Food Products Sliced Bacon 
Otoe Food Products Co. Morton House 
Roast Beef & Gravy 


Gud Gouper, Today 


ee et ee eel | 
U.S. SLICING MACHINE CO., INC. 
631 Berkel Building, LaPorte, Ind. 


Send full information about the U. S. Model 3 Slicer. 
Also include data on the U. S. 150-G Slicer-Grouper. 


Name 
Address__ 
City 
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When you ring for service 
you want 


4 


and when you buy 
~ packing house supplies 


rom GLOBE you get fast service 
For GLOBE has: 


1. Tee Largest” STOCKS OF ANY SUPPLY HOUSE ANYWHERE. 
2. Serucce THAT GIVES YOU A SATISFIED FEELING. 
5, Priced. THAT NOT ONLY MEET, BUT BEAT COMPETITION. 
4. THladl order DEPARTMENT THAT NOT ONLY SAVES YOU MONEY, BUT TIME. 









gu New WIRE 
* SAUSAGE MOLD 
To replace wood floor New, larger (24” long), made of 
platforms—-sanitary, light weight, economical a 1/8” and 3/32” 18-8 stainless steel wire throughout, 
a ie Bint Sine ol ‘i bb. with the “easy release locking device.” Welded one 
pe: ee ee See rent rubber, 2 piece construction to add extra strength. This new 
36” x 20” in size, easily washed, insures B.A.I. sausage mold will cut casing handling, stuffing, ty- 
Sanitation, no crevices where dirt or food can ® ing and hanging time in half. Also reduces number 
lodge. No, 16014. Sold in lots of 3 of trees needed, reduces slicing time. You can use 
és ih nied aelin $375 standard stuffing tubes and a casing up to 9” x 32”. 
DPECC. cccccccccccccsccccccccccccccces each a long. No. 9389-2. Available from stock $ 40 fer 58 
f EP ESE EE ee ee 6 or more 








cRuiid atovad this Catalog 


84 pages of every tool and supply item that you may ever need. Over 2500 items, 800 photographs. Arranged 
for easy purchase by mail. Guaranteed to give you the action you desire ‘when you ring the bell for service.” 

If you don't own a copy, want an extra one, or misplaced yours, write today for a free catalog. And at the 
same time, why not order one of the values shown above NOW! 


GLOBE TOOL AND SUPPLY COMPANY tHE, ctoBe company 








14 


The National Provisioner—June 14, 1952 














hout, 
| one 
new 
, ty- 
mber 
) use 
32”. 


or 50 


it the 


VOLUME 126 


JUNE 14, 1952 « NUMBER 24 














Senate Passes Controls Bill 


Late Thursday the Senate approved a bill to extend the Defense Production Act 
for nine months, to March 31, 1953. It would also approve the Capehart and Herlong 
amendments, somewhat strengthened. Credit controls would be extended for one 
year. A proposal to provide authority for controls on livestock slaughter was de- 
feated. Final passage came after proponents of proposals to deal with the steel 
strike decided to abandon efforts to include such amendments in the bill. The measure 
does contain an amendment asking the President to invoke the Taft-Hartley act to 
settle the steel crisis. It also limits the disputes settlement authority of the Wage 
Stabilization Board and requires Senate confirmation of the members. 

The House banking committee has approved a one-year extension of price, wage 
and rent controls. The committee also voted to keep the Capehart and Herlong 
amendments in the bill and broadened the.application of the Herlong. Similar action 
had been taken by the Senate committee. However, changes in the Capehart amend- 
ment are still pessible. Some members were seeking to broaden the provision by 
including the processing of agricultural products. The committee wrote into the bill 
a provision that price supports for basic agricultural products shall not be less than 
90 per cent of parity. The administration’s request for repeal of the ban on slaughter- 
ing quotas was rejected. 


OPS Lists Zone Differentials for Beef 


In Amendment 11 to CPR 24, effective June 13, OPS sets forth specific dollars 
and cents zone differentials for wholesale beef for every county in the nation. This 
will make it unnecessary for wholesalers of beef to compute the differentials based 
on their freight rates. Wholesalers found it difficult to do this accurately. In general, 
the differentials follow the freight rates but extreme inequities or inconsistencies 
have been eliminated, according to OPS. The amendment also clarifies local delivery 
and distribution point sections to allow additions whether seller makes the local 
delivery or pays a carrier to do it for him. 


Unions Ask Opening of Contract Talks 


Major meat packers were notified this week by the AFL and CIO unions that 
they will terminate present contracts on August 11. At present the unions are work- 
ing independently in wage negotiations. Following a meeting in Denver recently the 
CIO United Packinghouse Workers announced they would seek a 30c hourly wage 
increase, a guaranteed annual wage, union shop, elimination of differentials and 
pension and health and welfare plans. The national policy committee of the AFL 


Amalgamated Meat Cutters and Butcher Workmen met this week to formulate 
their demands. 


Court Enjoins Bread Standards Ruling 


The U. S. Court of Appeals for the Third Circuit, Philadelphia, has granted a 
temporary injunction against enforcement of the recently announced bread standards 
(see the Provisioner of May 17, page 38), to the extent that they prohibit use of 
Myrj 45 by bakers. This product is manufactured by Atlas Powder Co. The stand- 
ards, effective August 13, 1952, forbid use of bread “softeners” of the type of Myrj 
45 on the ground that testing has not conclusively proved them non-toxic. “Softeners” 
derived from entirely food sources are allowed. The injunction permits bakers to 
continue their use of Myrj 45 until the court has had an opportunity to hear full 
argument on October 6, 1952. 


Health, Welfare Plans Regulation Revised 


The Wage Stabilization Board has revised GWR 19, covering establishment of 
new health and welfare plans or modification of existing plans. The change was 
made to permit parties, through collective bargaining, to negotiate health and wel- 
fare plans best adapted to them within the general stabilization framework. 


OPS Decontrols Animal Glands 


OPS late this week issued Amendment 11 to GOR 7, decontrolling pituitary 
glands, pancreas glands and suprarenal glands in the raw or semi-processed state. 
effectwe June 11. These glands had been priced under GCRRy 
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By DR. HARRY E. SHEPHERD 


Packinghouse 


First article of two telling how to 


build a modest meat plant now 


—which can be expanded later 


shown by the meat industry in 

the basic abattoir plan published 
in the July 7 and 14, 1951 issues of 
THE NATIONAL PROVISIONER. This plan 
was developed by the writer as a mem- 
ber of the special committee on food 
and milk hygiene of the American Vet- 
erinary Medical Association and it con- 
stituted the 1948-49 committee project. 

Inquiries received from many oper- 
ators considering the building of kill- 
ing plants indicated the plan supplied 
a much needed working basis for new 
plant construction in that segment of 
the industry operating on a limited 
basis, such as the plan was intended 
to serve. 

An analysis made of the inquiries in- 
dicated, however, that a large number 
of interested operators were in the mar- 
ket for a plant plan which would pro- 
vide for handling a larger volume than 
the plant discussed. It appeared that 
the mean volume of such establishments 
approached 11% times the capacity of 
the basic abattoir plan. The careful 
analysis of the requirements, made on 
a basis of the respective slaughter by 
species, indicated a volume of business 
requiring 50 to 60 hours operation per 
week on the basic floor. 

A plan for a plant capable of han- 
dling such volumes of slaughter has 
been used several times on the West 
Coast and seems admirably suited to 
the requirements of such operators as 
are being discussed. For the reason 
that it demonstrated a layout about 
one stage larger in size and capacity 
than the basic plan it has been desig- 
nated, for descriptive purposes, as a 
Class II plant. 

This layout provides considerable 
flexibility in operations on the killing 


Be shown by the. interest has been 
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floor and, in addition, permits an ex- 
pansion program with a minimum 
amount of changes to the original struc- 
ture. This is particularly true in in- 
stances where cutting and curing, as 
well as sausage manufacturing facil- 
ities, are contemplated for future in- 
stallation. 

The plan, as shown, admittedly has 
some operating limitations in its ini- 
tial form. Casings or tripe are not 
handled, nor are hides or pelts salted 
down in the plant. Facilities for all 
these operations may be provided, how- 
ever, either initially or by subsequent 
construction without major alteration 
to the established layout. As was 
pointed out in the basic abattoir pro- 
ject discussion, we again emphasize the 
apparent need for a plan that falls 
within an acceptable budget bracket 
initially, a plan that will justify its 
use on a “crawl-before-you-walk” basis. 

This plan certainly merits such a 
classification since it may be erected in 
the form shown in Figure 1 and have 
any one or all of the following units 
added without major structural changes 
to the original building. 

1 Facilities for the handling of 
animal casings and tripe. 
2 Hide and pelt storage room. This 

* unit may be placed under the kill- 
ing floor for ideal handling of product 
by gravity, or be located adjacent to 
the killing unit on the ground level. If 
a cellar is to be used, it must be in- 
stalled at the time the plant is erected. 
Access to the hide cellar under the kill- 
ing floor can be had by ramp. Two 
suggested approaches are shown, one 
from the west, another from the east. 
If the program contemplates subsequent 
remodeling of the killing floor for con- 
version to MID inspection, the cellar is 


Dr. Shepherd has 
been identified 
with meat plant 
construction on 
the municipal 





and state level for 25 years and is rec- 
ognized as an authority in the field of 
design. He is a member of the special 
committee on food and milk hygiene of 
the American Veterinary Medical Asso- 
ciation and prepared the committee's 
basic abattoir plan published in the 
Provisioner in July, 1951. The outstand- 
ing character of meat plants identified 
with the California meat inspection sys- 
tem is representative of his influence in 


the field of design. 


not recommended since changes to the 
concrete floor of the killing department 
can be more economically accomplished 
if the floor slabs are on a dirt or 
sand fill. It is possible however to use 
a double floor initially, that is a struc- 
tural floor supported by columns and 
beams over a cellar with a finished floor 
slab placed over the structural slab and 
separated from it by a membrane to 
permit complete removal of the surface 
slab. This arrangement is more costly 
as far as the initial project is con- 
cerned, however, and the following al- 
ternative method of using subsurface 
storage is to be given consideration. 
When a cooler is added to the plant’s 
original cooler building, the hide cellar 
is placed under this new unit. A sub- 
grade hallway is installed outside the 
building line to provide a passage way 
from the wall type hide trap to the 
new cellar. (See Figure 1.) Access to 
the cellar must necessarily be placed 
on the “inedible” side (south on this 
plan) of the unit for sanitary reasons. 
3 Cooler additions. These may be 
* added to the initial refrigerated 
units in a westerly direction for any 
distance desired. The cooler additions 
may also extend north of the original 
dock line to provide a longer cooler 
than those shown. To preclude back- 
tracking, such a cooler should have an 
additional door placed at the end of 
the dock for traffic movement from the 
new unit. It is more desirable however, 
to leave the new cooler in line with ex- 
isting reefer units if a sausage kitchen 
is to be later added to the plant for 
reasons discussed below. 
4. Processing facilities. A sausage 
* kitchen, smokehouse battery, as 
well as a cutting and curing unit may 
be added to the plant at any time with- 
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out structural changes to the existing 
building. As a self-contained unit, the 
processing addition may be placed on 
the front of the plant’s cooler building 
west (on this plan) of the end of the 
loading dock. Such an addition does not 
disturb existing structures, but advan- 
tageously uses one wall or part of one 
wall of the plant as a wall of the new 
addition. 

The floor plan for such an addition, 
used in one plant installation is illu- 
strated by Figure 8 (page 19). Consid- 
erable variation can be employed in 
such a layout as long as certain basic 
structural, operating and sanitary prin- 
ciples are observed, such as (1) placing 
cooler against cooler for economy in 
insulation; (2) placing non-refrigerated 
operating departments on unobstructed 
sides of the plant for natural light pos- 
sibilities; (3) placing smokehouses at 
a safe location for the fire control, as 
well as accessibility; (4) making provi- 
sion for accessibility of raw material to 
assure proper product flow and conveni- 
ent egress to shipping facilities and 
loading dock which already exist. 

Planning this unit consequently be- 
gins at the loading dock and the de- 
signer works baekward, so to speak, to 
assure proper movement of product 
from its source to the necessary point 
of shipment. 

The capacity of this manufacturing 
unit can be doubled within the limits of 
the plan as shown, if property lines or 
other limitations in space exist, by the 
simple expedient of employing a full 
basement to accommodate curing op- 
erations, washing and hanging smoked 
meats, hog cutting and beef boning op- 
erations under refrigeration, (50°F or 
less.) This arrangement would permit 
wide expansion of the sausage manu- 
facturing area as well as storage and 
shipping facilities on the main floor 
level for both kitchen products and 
smoked meats. 

Figure 8 illustrates an addition com- 
municating with an open type dock. The 
manufacturing unit is just as readily 
adaptable to a plant with an enclosed 
and refrigerated dock, shown in Figure 
6 (page 18). Since the location of the 
dock in both cases is the same, the type 
used is of no consequence as far as 
the construction of the manufacturing 
unit is concerned. Note also that the 
latter may be constructed in progres- 
sive stages such as was employed in 
this installation. The shaded walls on 
the plan indicate the first unit to be 
constructed. The kitchen and related de- 
partments followed at a later date. The 
removal of a portion of one wall to pro- 
vide continuity of departments was the 
sole structural change necessary and 
since this was anticipated, the job was 
readily accomplished with ease and left 
a clean, finished opening. 

Office facilities may be expanded in 
both northerly and easterly directions. 
A suggested plan for enlarging the es- 
tablishment office is shown in Figure 8, 
although it refers to the layout in 
Figure 6 and must be oriented with the 
office unit described on that plan. 


This layout has been planned fo 
maximum operating use of minimum 
space commensurate with structural re. 
quirements of the inspection services, 
It will be noted that the killing unit 
shown in Figure 1 has a floor area ap. 
proximating 1,800 sq. ft. This is 
about 70 per cent more floor space than 
the basic abattoir plan provided and 
permits the use of standard bleeding 
hoist, bleeding rail and dropper for 
cattle as well as power hoist, a large 
grate dehairer and associated equip. 
ment needed for hog slaughtering op- 
erations. 

The economical and judicious use of 
a common bleeding area for all species 
is the key to this space saving plan 
for the killing floor. The layout does 
not permit the slaughter of more than 
one species at the same time although 
no interference or loss of time is ex- 
perienced in dressing operations when 
changing over from one species to an- 
other. Since eight men are the maxi- 
mum number that should be employed 
on this floor, from a division of labor 
standpoint, there appears to be no need 
for attempting slaughter of more than 
one species simultaneously with such a 
limited crew. 

The structure’s floor level is 4 ft, 
above the grade except the hide cellar 
which, if not a basement type, is 6 in. 
above grade or 3 ft. 6 in. below the 
main plant floor level. This elevation 
(+4 ft.) is ideal for edible truck load- 
ing, gravity handling of hides, sewage, 
hog hair and paunch manure. It is also 
acceptable for inedible and condemned 
product loading if the product is han- 
dled in watertight metal drums. In 
some instances the loading area slab 
can be depressed to facilitate transfer 
of product to rendering company 
trucks, particularly when such trucks 
have high sides and endgates. The de- 
pressed slab is really desirable when 
paun¢h manure is handled by trailer or 
sled since the floor of the room in which 
the manure vehicle is placed should be 
depressed for adequate vertical clear- 
ance and this depressed area can be 
made continuous for the two rooms. 

Welfare facilities, inspectors office 
and company office are conveniently lo- 
cated for accessibility. Placing these 
units as indicated permits utilization of 
one plant wall in their construction. 
They may be placed at a lower level if 
desired, since this would merely require 
relocating the door to the establish- 
ment office and the stairways where 
involved. 

Cattle Dressing: Cattle walk up the 
incline chute (pitched 2 in. in 12 in. 
maximum) to the knocking pen. The 
chute has a curbed concrete floor with 
a built in herringbone pattern for @ 
non-skid safety feature. The pattern 
directs wash down water to a shallow 
center gutter 114 in. deep. The lateral 
ribs should be about 1 in. deep and 8 
in. to 10 in. apart and be staggered 
right and left. 

The knocking pen is of reinforced 
concrete 8 ft. long, 2 ft. 8 in. wide at 
the top and 2 ft. 4 in. wide at the bot- 
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from Poultry Packer to self-service case to 
kitchen in the same transparent wrap...without 
loss of crispness, sparkle and sales appeal! 


® Eviscerated chicken, packaged in Celanese* acetate 
for retail sale, and shipped in direct contact with crushed 
ice, promises to eliminate repackaging operations at the 
retail end. After days in crushed ice, the acetate wraps 
are as crisp and fresh as ever—and ready for quick sale 
to the shopper. 


The “breathing” wrap is the perfect transparent film for 
packaging chicken. 


® It is naturally gas and moisture-vapor permeable... 


® gets rid of objectionable fowl! odors through its 
surface... 


® can be sealed against leaking because it needs 
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® is non-fogging in the refrigerated case. 


If you’d like more information about the “breathing” 
wrap and this new method of packaging at the source, 
write Celanese Corporation of America, Transparent 
Films Dept 139-F, 180 Madison Avenue, New York 16, 
N. Y. In Canada, Canadian Cellulose Products, Ltd., 


inforced §| Montreal and Toronto. 


wide at 
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*Reg. U. S. Pat. Off. 
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tom. The back wall of the pen is bat. Wil 
tered 4 in. out of plumb to provide Dar 
these dimensions. A crowding wedge § As 
forces the fallen animal against the H. 


o metal revolving door. The door is con- move 
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from floor to blow tank. Heads are 
washed in the concrete flushing booth 
and are racked for inspection on a 
portable four-in-line head rack or truck, 
After dropping and pritching up, the 
shackle is returned to the dry landing OP 
area just a few steps away where it is 
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readily accessible for reuse. On 
* Rental of Break-Up. Standard cattle dressing practices T 
Re Ooms are followed. The offal rack is placed to | 
on the track of the small stock inspec- out 
¥*& Rental of Offices tion loop where offal is washed, com 
{Air Conditioned) 2222: trimmed and racked after being deliy- ers 
sr rears ered to this convenient point by the reg’ 
* Located on Rovte"40" paunch truck enroute to the offal proc- Rev 
Out of Pongeried =: essing or condemned rooms. CP! 
- Areas The portable 4-ft. 4-in. tower per- P 
| mits washing carcasses against a cool- tior 
& Served by — | er wall for splash control. Shrouding and 
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the cooler to preclude the necessity for ters 
weighing hogs or calves on the killing be 
floor at the logical point for weighing tior 
in that room since operations on the bee 
inspection loop nearby might result in of 
contamination or splash of finished for 
carcasses. for 
Figure 1 shows the location of the an 
trapped and vented hide chute if a wit 
basement is employed. Figure 6 shows jec 
: an alternate means of disposing of mu 
Ps For red 23 ig the Merchents Terminal hides via a wall trap for outside pick- Sa! 
—— aoe wes sas alpen, ponae up or where the hide cellar is under a are 
and jobbers the best in refrigerated ware- 
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Willkie Asks $5,650,000 
Damages over Dismissal 


As President of Kingan 

H. Frederick Willkie, who was re- 
moved last February from presidency 
of Kingan & Co., Indianapolis, this 
week filed a $5,650,000 damage suit 
against the company and three of its 
oficers. The Superior Court suit 
charges defamation of character. Will- 
kie had served as president 14 months 
when ousted by the Kingan directors. 

The three officers named are William 
R. Sinclair, president and chairman; 
his son, Thomas Taggart Sinclair, a di- 
rector, and Edward Scheidenhelm, vice 
president and secretary. The Sinclair 
faction said that policies instituted by 
Willkie had resulted in operating 
losses of $1,043,452. 

In his suit Willkie said the “alleged 
losses were not honestly chargeable” to 
his policies. A large part of said losses 
were due entirely to OPS orders and 
regulations, he said. 

Willkie asked for $1,650,000 for 
“loss of earnings” during the rest of 
his professional life, $2,000,000 for 
“mental anguish,” and $2,000,000 as 
punitive damages. 


OPS Interprets Orders 
On Freezer-Food Sales 


The OPS has issued an interpretation 
to its beef price regulations spelling 
out in more detail restrictions placed on 
combination sales of home freeze lock- 
ers and meat and frozen foods by OPS 
regulations. This was done in CPR 25, 
Revision 1, Interpretation 3 and in 
CPR 24, Interpretation 1. 

Principal features of the interpreta- 
tion are: The sales of the food locker 
and the food itself must be separate and 
not tied together and that separate 
bills must be provided. Financing or in- 
terest and carrying charges may not 
be included in the price of the combina- 
tion purchase if the charge for the 
beef, plus charges for financing the sale 
of the beef, exceeds the ceiling price 
for the beef. All cuts of teef must con- 
form to OPS cutting definitions, Appli- 
ance sellers who sell beef in conjunction 
with their sales of appliances are sub- 
ject to the OPS beef regulations and 
must comply with their provisions. 
Sales of beef to an appliance dealer 
are sales of beef, not to a consumer, 
but to another retailer, and must com- 
ply with OPS regulations dealing with 
such sales. 


Washington Oleo Proposal 

An initiative measure for Washing- 
ton state legislation to permit the sale 
of colored oleomargarine of any color 
except a color “deceptively similar to 
butter” has been filed with the State 
secretary of state. It is backed by 
dairy interests who hope to get the 
proposal on the November ballot. An- 
other initiative proposal, filed in Feb- 
Tuary, would remove all restrictions 
on oleomargarine color. 
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1,500,000 lbs. of Meat 


handled weekly by 


Motor City Cartage Co. 


Detroit, Michigan 





A Portion of the Fleet of Motor City Cartage Co. 


“We are pleased to say that Foster-Built Dry Ice Bunkers did a very 
good job for us when tested in some of our equipment last year. On 
the basis of these tests we have decided to install Foster-Built 
Bunkers in all of our equipment. We feel that Foster-Built is the 
solution to our refrigeration requirements in the distribution of over 
11 million pounds of perishable meat each week.” 


Low Installation Cost 


Simple to install, Foster- 
Built Bunkers need only the 
placement of four studs and 
a quick wiring operation to 
be ready for service — and 
they can be removed in min- 
utes when refrigeration isn’t 
needed. 


Get the Facts today 


Al. Scott, and Son, Dick Scott 


Motor City Cartage Co., Detroit, Michigan 


PROTECTED WITH 


Foster-Built 








Nome 


Company 


Address 


Dr 
Ice 


Bunkers 


Fully Dependable * Lowest Cost 
Foster-Built Dry Ice Bunkers give 
dependable, sure truck refrigeration 
at only a small fraction of the cost 
of expensive mechanical refrigera- 
tion units. Foster-Built Bunkers have 
only one moving part—a low amp fan 
effectively forces air along a highly 
chilled metal plate—circulating freez- 
ing air throughout the truck body. 


Lowest Operating Cost 
Sturdy, simple design means no ex- 
pensive repair bills — Foster - Built 
Bunkers have no complicated mech- 
anism to break down. Real dry ice 
“misers,” Foster-Built Bunkers give 
the maximum refrigeration per pound 
of dry ice. Why not solve your truck 
refrigeration problems with Foster- 
Built Bunkers? 


a | 


Foster-Built Bunkers, Inc. 

757 W. Polk Street, Chicago 7, Illinois 
Gentlemen : Please send me free: 

(C0 Case Histories of Foster-Built Dry ice Bunkers Booklet 
C) Dry ice Warehouse List. 
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Attractive outside, efficiently designed inside, 
dale Packers is an asset to its community. 


Plant With a Look— 
And an Outlook 


OCATED in the beautiful Blue Ridge country of Vir- 

f ginia, the plant of the Valleydale Packers, Inc., at 
Salem, nestles in a mountain-rimmed valley. When 
faced with the necessity of expanding the physical structure, 
president Lorenz Neuhoff, jr., decided to take full advan- 
tage of the natural setting and make his plant a show place. 
As a result, the plant with its spacious landscaped lawn 
and striking two-level balconied lobby, definitely does justice 
Offices are spacious, well lighted, contain modern to its surroundings. (See photo upper left.) . 
furniture and business machines. The plant is a splendid example of a packinghouse that 
is both beautiful and efficient. The original structure was 
built in 1936 to plans and specifications drawn by Hen- 
schien, Everds & Crombie. Expansion since that time has 
been executed in conformity with the packer’s desires by 
the same firm of designers. While the physical size of the 
plant has been more than doubled through additions made 
in 1940 and 1951 and activities extended into manufac- 
turing and packaging operations, proper architectural guid- 
ance has kept operations on an efficient basis and product 
movement in a straight forward pattern. 
The newest addition, costing about $350,000, not only 
houses the packer’s general office but also expands the beef 
and product cooler space and provides an order assembly and 
shipping room, curing and manufacturing facilities. 
The first floor of the general office section provides head- 
quarters for the president and Arthur Neuhoff, general 
manager, as well as the billing department. The second 
level is given over to the accounting department, dry stor- 
age, and the purchasing office. 
The order assembly and shipping room, which is housed 








Beef and product cooler space has been enlarged as 
part of the plant expansion. (Please turn to page 26) 
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Shipping clerk, whose office is at right of photo, controls Sausage is manufactured in well-lighted department. Shown 
order assembly operation by using public address system. here are smokehouses and cook tanks. Extra light comes 
from overhead skylight (not visible in photo). 


STOCK AROS 


BEEF COOLER 


BEEF KILLING 


oROER LE COOLER INEDIBLE 


BEEF COOLER 
6 


PROOUCT 


MFG. BLDG 





Peeled frankfurters move in stainless steel 
tubs from hand peeling section via roller 


conveyor to scaling and banding stations. 
Hoor plan shows at a glance how product movement has been retained in a 


straight forward pattern although size of the plant has been doubled since 1940. 





This new loading dock, with ample space for backing trucks, area are hedges and sweeping lawns that give the Valleydale 
is a driver's delight. Adding natural beauty to the entire Packers’ packinghouse a well kept, smart appearance. 
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between the general office <a tm and ol 
| the beef and product coolers, handles | 
efor all eating | the loading of the packer’s own truck 
establishments | fleet. Rail car shipments are made from oo 
| a loading platform on the other side li 
° | of the beef coolers. All packaged good§ P&€ 
e meat retailers | which are packaged at a different loca. ote 
| tion move to the shipping room in skid 3 “A 
e meat wholesalers | and truck lots. Bulk sausage products — 
| come to this room on cages from the i s 
product cooler as do carcass meats _ 
| from the beef cooler. Using a moving its 
top conveyor, the orders are assembled - “ 
and loaded directly into trucks. The 
truck loading platform has space for r 
| four trucks and the conveyor has a The 
| portable roller spur which feeds direct- — 
| ly into any of the parked vehicles. The “a 
crew loads as much as 150,000 lbs. per 
night into 14 trucks. all 
The key man in order assembly is iene 
the shipping clerk who has an office T 
at the head of the conveyor. In front as 
of him are the bulk sausage and green the 
meat stations. The dial faces of the vat 
scales in this station are legible to him | 
for quick checking. The balance of the a 
stations along the assembly conveyor en 


handle packaged products. The whole 


Only | line is equipped with a public address it ‘ 


system. The shipping clerk arranges his 


orders in proper sequence for loading. -% 
“ J j 5 He calls out the quantity and piece oi 
te Ou count for the bulk sausage and green por 

va CHICAGO | meats. As these items are individually om 

MANUALLY weighed, wrapped, and boxed in fibre- 


board shipping containers, the order 


Steak and Patty | assemblers call back the weights. As a 
OPE RATE D Molding Machine | the order moves down the conveyor past 


>= > 


5 
O 
‘ 
a 

‘ 
U 

iJ 














| the other stations, the shipping clerk m 
i ™ | calls out the units of packaged items 
; with AUTOMATIC PAPER FEED | to be placed in the container or the V 
ig r : ees : : units of cartoned product to be placed 
No patty molding machine like it ever before. Permits production of with the order. As the assemblers place K: 
30 to 40 patties per minute due to its exclusive automatic paper feed. the carton on the conveyor, they mark | 
@ Assures absolute portion control of patty ingredients. py be gh pices hecrangty . 
@ Molds patties in a variety of shapes and sizes, from shipping clerk who enters the total, in; 
sandwich thin to steak thick. | number of packages and cartons on the sh 
shipping ticket. Pre-sized pieces of dry lir 
@ Easy to operate, easy to clean, completely safe. ico aut plead in the thlening Gal bin 
Write for illustrated bulletin giving complete details tainers as the shipping clerk calls out is 
the need for icing, based on his weight te 
| count and product destination. sh 
HOLLYMATIC CORPORATION The loaders, who are informed by the st 
DEPT. A, 433 W. 83rd STREET * CHICAGO 20, ILLINOIS public address system of the approxi- si 
.  eedee deeeibben Méueeke. wee | mate load, stack directly from the con- ki 
jaoet act , . veyor in the truck. The public address as 
a ciples system keeps them posted on the items th 
| coming with the order. All product is ce 
| pre-arranged for the loading operation a 
| as close to the assemblers as possible, 
| including the caged product. Beef is run F 
| out in loading sequence and weighed on 
a scale within the shipping room. n 
The entire operation is under the " 
close supervision of the shipping clerk t 
who can oversee the whole area. Man- . 
agement states that this control is suffi- ( 
cient to obviate any need for check : 
scaling. ; 
The packer’s distributor trucks are ; 
; loaded at night in a sequence based on 
—— a ' ' their runs. Those traveling the farthest, , 
ao ee Oo #8 FF Oe 2 Tt CC ee which must start first, are loaded first. 


In the frankfurt peeling operation, 


7 2-0990 : 
SP2-614 West Lokeest. Fan ceee %* oe ere | roller top conveyors expedite the hand- 
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ling of the product. The table layout 

provides each of the peelers with ade- | 
quate work area and allows them to | 
work seated. Cages of frankfurters are 
brought by rail to the front of the | 
peeling table. The sticks are emptied | 
directly in front of the operator and 
slightly to her left. In front of the op- 
erator is an opening in the table 

through which the peeled franks fall in- 
to stainless steel tubs which rest on | 
two slide bars. The arrangement per- | 
mits the operator to peel a length of | 
sausage in an orderly link-by-link pro- | 
cedure without excessive reaching or | 
hinderance from lack of working space. | 
The filled tubs are pushed onto the | 
conveyor and move to the head of the | 


line where they are lifted and placed | % 


on another roller conveyor for move- 
ment to the scalers or the banding | 
machine. 

The bacon slicing and packaging 
room is close to both the freezer and 
the order assembly rooms. Bacon to be 
wrapped by the Hayssen unit is fed 
to the machine from the main slicing 
conveyor and is then carried back to 
an extension of the same conveyor for | 
movement to the boxing station where | 
it is packed with the firm’s other bacon | 
into shipping containers. The packer is | 
planning to install a U.S. Slicing Ma- 
chine and a Package Machinery Cor- | 
poration unit for handling of sliced | 
luncheon meats. 

Fluorescent lighting and tile walls 
are used throughout the new addition. 
All cooler walls are covered with an 
asphalt emulsion and painted with 
aluminum paint. 





Western Meat Packer Wins | 
Knife Sharpening Case | 


The U. S. District Court of southern 
Idaho has ruled against the U. S. De- 
partment of Labor in a knife sharpen- | 
ing time case The court held that knife | 
sharpening time is preliminary or post- | 
liminary to an employe’s principal ac- | 
tivities in a packing plant and therefore | 
is not compensable. Judge Healy con- 
tended that employes were not hired to | 
sharpen knives but to slaughter live- 
stock and cut up carcasses. The judge | 
said that employes could sharpen their | 
knives at home or any other place, such 
as a room provided for this purpose by | 
the employer, but the activity is not | 
compensable by contract or by custom 
at the plant. 


| 

Propose Study of ICC 
The Senate interstate commerce com- | 
mittee has approved a resolution to | 
authorize a comprehensive investiga- | 
tion and study of the organization and | 
operations of the Interstate Commerce 
Commission for the purpose of deter- 
mining what charges should be made 
in order to promote maximum efficiency. | 


The study is the outgrowth of sugges- | 
tions by the committee chairman that | 
the ICC apparently needs “streamlin- t 


ing” in its organizational 
agerial functions. 


and man- 
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IMPROVE YOUR LARD..... 





DEODORIZED » HYDROGENATED 


LARD FLAKES 


ra PACKED IN 50 LB. MULTIWALL PAPER BAGS * CARLOAD OR LCL 
FREE SAMPLES ON REQUEST.... 











“CUDAHY OF CUDAHY” 


CUDAHY, WISCONSIN e PHONE SHERIDAN 4-2000 











A complete 
line for 
meat 
packers, 
canners and 
sausage 
manufac- 
turers, 
including 








Slip-over cover, 
with hanging hook 


Hinged cover 


c Easy-rolling sony 


TWO SIZES—30 gal. (18" dia. x 272"); 50 gal. (22%" dia. x 28%") 











Here’s the easy, sanitary way to handle pork and beef 
trimmings, ground and chopped meats, spices and 
other meat products. The aluminum drum is seamless, 
has open, easy-to-clean bead, and the tough wearing 
ring on bottom is attached with a closed, continuous 
weld. Easy to move around because aluminum is light. 
Dent-resistant and long lasting because drum and 
covers are made of Wear-Ever’s famous, extra-hard WEAR-evep 
alloy. And remember, aluminum is friendly to 
foods. Available with choice of covers and dolly. 

TRADE 


MAIL COUPON TODAY TO: wet MARK | 
a ee eee ee ee eee ee ee ee ee es ee 
THE ALUMINUM COOKING UTENSIL COMPANY, 406 WEAR-EVER BLDG., NEW KENSINGTON, PA. 


[_] Have representative see me about your drums 








ALUM inti 


CONTAINERS 


(_] Send me your catalog 


Fill in, clip to your letterhead, and mail today 
Vee meee eee eee eee oe 
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Neturalaess 





WILSON’S NATURAL CASINGS 
MAKE EVERY SAUSAGE MORE NATURAL 





Sausages made in Wilson’s Natural Casings ook 
more natural... and are more natural. Popular 
Sausages, especially franks, sell on sight in 
Wilson’s Natural Casings. 


IN EVERY WAY SAUSAGE IS BEST IN 


filsons Natural Casings 


ae > 
WILSON & Co. 
WincX/ 





General Offices, Chicago 9, Illinois 
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Florida Meat Packers Plan 
First Annual Convention 


The program for the first annual 
meeting of the Florida Independent 
Meat Association was announced this 
week. The convention will be held at 
Princess Issena hotel, Daytona Beach, 
June 20-21. 

The program proper will begin at 2 
o'clock on Friday, June 20, following 
a directors’ meeting that morning. 
Cushman S. Radebaugh of Oflando, 
president, Florida State Cattlemen’s 
Association, will speak on “What Cat- 
tlemen Need from the Packing Indus- 
try.”” Retailing and the packing indus- 
try will be discussed by A. D. Davis, 
Jacksonville, president, Winn and 
Lovett Grocery Co. There will be a 
cocktail party that night, followed by 
a buffet supper. The host for these 
events is the Florida Association of 
Livestock Markets. 

Saturday morning will be devoted 


- to committee meetings and commit- 


tee reports. The two speakers for the 
afternoon session are Dr. R. V. Raf- 
nel, DVM director, meat inspection 
division, Florida State Livestock Sani- 
tary Board, and Dr. W. A. Barnette, 
president, Greenwood Packing Plant, 
Greenwood, S. C. Greenwood is also 
vice president of the southern divi- 
sion, National Independent Meat 
Packers Association. The dinner-dance 
will be at 7 p.m. Saturday. Joseph 
B. Danzansky of Washington, D. C., 
general counsel, National Association 
of Meat Processors & Wholesalers, 
Inc., will speak. 

A number of special events are 
planned for women. 


Armoyr and Company Creates 
Frosted Meats Division 


A separate frosted meats division 
has been set up at Armour and Com- 
pany in Chicago, F. W. Specht, presi- 
dent, has announced. D. B. Love, man- 
ager of the veal department since 
1950, has been named general man- 
ager of the division. C. V. Olmstead, 
formerly frosted meats department 
manager, was appointed assistant 
general manager. Love started with 
Armour in 1929 as a clerk in the Chi- 
cago plant. He served in various 
meats sales departments before he 
was made the company’s first frosted 
meats sales manager in 1945. Olm- 
stead joined Armour’s merchandising 
department in 1946 and has served 
in various sales executive capacities 
since. 
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D. B. Hause, Advertising 
Manager of Armour, Dies 


Donald B. Hause, 54, advertising 
manager of Armour and Company, 
died June 1 in a hospital in Evanston, 
Ill. 

Hause, who served in the Navy in 
World War I, took a job with Lord & 
Thomas, advertis- 
ing agency, after 
graduating from 
Lake Forest col- 
lege in 1923. In 
1937 Hause joined 
the L. W. Ram- 
sey agency, and 
the next year 
opened his own 
agency, D. B. 
Hause & Associ- 
ates. In 1939 he 
became assistant 
advertising man- 
ager for Armour 
and was made 
general advertising manager in 1943. 

Hause was a co-ordinator in the 
American Heritage Foundation and 
chairman of the merchandising of ad- 
vertising committee of the Associa- 
tion of National Advertisers. He is 
survived by his widow, Ruth, and a 
son, Donald, jr. 


D. B. HAUSE 


New Slaughtering Plant Is 
Built at Leeds, Ala. 


Standard Provision Co., Birming- 
ham, Ala., has completed a new plant 
located at Leeds, Ala., 18 miles from 
Birmingham. It is located within a 
large livestock producing area. 

Known as the Leeds Packing Co., it 
is a subsidiary of Standard Provision 
and its activities are confined to 
slaughtering cattle and hogs and 
processing pork. Standard is the sales 
outlet and handles practically all 
sales. Capacity of the Leeds plant is 
750 hogs and 150 cattle per week. 

Equipment was furnished by All- 
bright-Nell Co. and Enterprise In- 
corporated. Gebhardt refrigeration is 
used throughout with Frick and York 
compressors. 


WSMPA Regional Meeting 


Western States Meat Packers As- 
sociation will hold a regional dinner 
meeting on Wednesday evening, June 
18, at 6:30 p.m. The place is the Blos- 
som Room of the Roosevelt hotel, 
Los Angeles. All member companies 
located in Southern California, Ari- 
zona and New Mexico are invited. 


C. E. Herrick, Veteran Meat 
Packer, Industry Leader, Dies 


Charles E. Herrick, former presi- 
dent of the Brennan Packing Co., Chi- 
cago, and for two terms president of 
the American 
Meat Institute, 
died on June ‘10 
at the age of 89. 

Born in Rock- 
ford, Ill., he was 
educated in the 
Rockford public 
schools and 
worked for 18 
years in various 
Rockford banking 
institutions. He 
then came to Chi- 
cago and carried 
on the business 
of exporting pro- 
visions for some five years. He went 
to work for Brennan as sales man- 
ager, became secretary and vice presi- 
dent, and was elected president in 
1930. He was regarded as the best 
posted man in the country on the ex- 
port situation pertaining to meats and 
meat products. 

In addition to his leadership in the 
American Meat Institute (then the 
Institute of American Meat Packers), 
he was active in many other fields. He 
served as president of the World 
Trade Club, president of the Rotary 
club in Chicago, vice president of the 
Chicago Association of Commerce and 
for many years was one of the lead- 
ing spirits of the Illinois Manufac- 
turers Association. 

Even after his retirement from ac- 
tive business in 1934, he continued to 
be interested in the meat industry and 
his tall handsome figure was a fixture 
at AMI and NIMPA conventions. Un- 
able to attend the NIMPA convention 
in April of this year, he sent best 
wishes to the officers, and fully ex- 
pected to be there next year. Hun- 
dreds of men in the meat industry— 
from the executive offices down to the 
livestock alleys—will remember his 
deep humor, his sympathetic personal- 
ity and his red beard that faded to 
gray. 

With all his business activity, he 
found time to build a valuable stamp 
collection and to breed Guernsey cat- 
tle at his farm in Wisconsin. He is 
survived by his widow, Mrs. Mable H. 
Herrick. Their only son died in 1913, 
at the age of 16, a personal tragedy 
which gave his father a keen interest 
in the careers of other young men. 





C. E. HERRICK 
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TO LOW COST 

SANITATION 

... using the Oakite 
Hot-Spray Unit 
for cleaning 









* smokehouse walls 
* conveyors 

* vats, tables 

© belly boxes 

* floors 


* and for stripping paint 


Briefly ...the Oakite Hot-Spray 
Unit ...a sturdy “sanitation-plant- 
on-wheels”—cuts clean-up costs 
because: 


It gives you WIDE cleaning cover- 
age (cleans up to 12,000 square 
feet in half an hour) 


It gives you a steady stream of HOT 
cleaning solution (unit delivers 2 
gallons of detergent solution per 
minute) 


It gives you aLONG REACH (you 
can clean 20ft. high walls withease) 


FREE Booklet tells how the Oakite 
Hot-Spray Unit can save money 
for you. Write Oakite Products, 
Inc., 25 Rector Street, New York 
6, N. Y. 


o sememngs Cte, 
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OF THE WEEK 


&F. W. Specht, president of Armour 
and Company, has been elected to the 
newly created office of chairman of 
the board of directors, it was an- 
nounced Monday. He continues to hold 
the office of president. 


Eckert Packing Co., Defiance, O., 


| has opened a purchasing office at 3636 





N. Leavitt st., Chicago. Clarence J. 
Muth, who was formerly with Pack- 


inghouse By-Products Co., packing- 
house broker, has been appointed 
manager of the office. 

Official announcement has_ been 


made that Clarence O. Hinsdale, vice 
president and general manager of the 
Frosty Morn Meats, Inc., Kinston, 
N. C., for the past year has resigned. 
He will be succeeded in the near fu- 
ture by Lorenz Neuhoff, owner of 
four plants operated by the firm. 

»>T. E. Skaggs, president, Skaggs 
Meat Co., Inc., Los Angeles, died sud- 
denly on June 8. 

Central Eureka Mining Co., near 
San Jose, Calif., has acquired the 
assets and properties of Kaufmann 
Meat Co., San Jose, to diversify ac- 
tivities and improve sources of in- 
come. Kaufmann Meat Co. has been 
engaged in the cattle and meat pack- 
ing business for ten years. It is con- 
trolled by Jose Kaufmann, E. J. Mec- 
Pherson and Edward Heller. 

®»Lee E. Breadman, well known to 
many packers through long service in 
the casing sales field, has been ap- 
pointed national sales director in 
charge of American interests for 
Swissholm Products Co. of Zurich, 
Switzerland. His headquarters office 
is at 401 Broadway, New York 13. 
&The New England Wholesale Meat 
Dealers Association held its annual 
dinner and dance Saturday evening, 
June 14, at Hotel Statler in Boston. 
Arrangements for the event were in 
charge of a committee headed by 
Harold B. Stone, Oscar B. Stone & 
Sons, Inc., Boston. Hyman Karp, lowa 
Beef Co., Inc.,-Boston, is president of 
the association which is comprised of 
wholesale meat dealers throughout 
the New England states. 

» Aubrey C. Sears, owner of Cuya- 
maca Meats, El Cajon, Calif., was 
killed recently in an automobile acci- 
dent. Sears was well known in meat 
packing circles on the West Coast and 
was a charter member of Western 
States Meat Packers Association. He 
took a prominent part in civic affairs 
in San Diego county. 

®»Miss Margaret Edna Girton, 19- 
year-old daughter of Mr. and Mrs. 
Delbert Girton, formerly of Chicago 
and now living in England, is one of 
12 American women who was pre- 
sented to Queen Elizabeth II at a re- 
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Danahy Packing Co. Observes 
“65 Years of Quality” 


Even though processing methods 
have been streamlined and the plant 
much enlarged. and modernized, the 
strict standards of quality set up by 
the founders of the Danahy Packing 
Co. 65 years ago remain unchanged, 


This was the theme of an institutional] 


type ad which the Buffalo packer 
placed in the Buffalo Evening News 
to commemorate its anniversary. 

“Way back in 1887,” the copy read, 
“Michael and Matthew Danahy found- 
ed the Danahy Packing Co. From the 
selection of only top-grade livestock 
through every step of processing, they 
set strict standards for quality and 
quality control which have earned 
Danahy’s Easter brand meat food 
products the confidence and respect of 
four generations of western New 
Yorkers.” The company also offered 
its sincere thanks and appreciation to 
its customers and dealers “whose loy- 
alty through the years has made our 
growth and success possible.” 

The ad pictured the company’s 
founders, as well as its present officers 
S. Edgar Danahy, president, and Al- 
fred J. Danahy, general manager. 


Ralph Keller Elected to Head 
National Meat Canners 


Ralph Keller, the general manager 
of Chicago operations of Geo. A. Hor- 
mel & Co., Aus- 
tin. Minn., has 
been elected pres- 
ident of the Na- 
tional Meat Can- 
ners Association. 
Keller succeeds C. 
L. Nelson, the 
manager of the 
canned meat de- 
partment of Lib- 
by, McNeill & 
Libby, Chicago. 

Keller has been 
with Hormel for 
nearly 25 years. 
He is a past pres- 
ident of the Chicago Sales Executives 
Club and the Grocery Manufacturers 
Sales Executives. For the past two 
years Keller has been chairman of 
the trade relations committee of the 
National Meat Canners Association. 


RALPH KELLER 





cent reception in Buckingham Palace. 
Girton is Swift & Company manager 
in Europe. 

&C. W. Levengood has been appointed 
sales manager of the Columbus (0.) 
Packing Co., a division of Armour 
and Company. He succeeds B. P. 
Gaines, who will handle another im- 
portant sales assignment for Armour. 
Levengood started with Armour in 
1924 as a salesman at Canton. He 
moved to Cleveland in 1937 and was 
appointed division sales manager 
there in 1945. He had been assistant 

(Continued on page 39) 
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CRYOVAC PACKAGING is one of 


the most important factors 
in our business! 


Says WALTER CHURCHILL 
Churchill's Frozen Food Lockers 


TOLEDO, OHIO 
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THE SECOND SKIN 


DEWEY and ALMY 


SEALS FLAVOR IN 


Chemical Company CRY +O-RAP bags are made 


from a special 
Cambridge 40, Massachusetts Dewey ond Almy — Dow Saran 








CRYOVAC PACKAGING 


PROTECTS COLOR, WEIGHT 
AND FLAVOR! 


Say James Paterson and Morley Speer (at right) 
Woodward Stores, Ltd. 


EDMONTON, ALBERTA, CANADA 
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THE SECOND SKIN 
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witd CRYOVAC PACKAGING 
MY HALF-HAMS RETAIN FRESH COLOR 
— EVEN UNDER FLUORESCENT LIGHTS 


...A TREMENDOUS THING ! 


Says TED MANSOUR 
Mansour’s Super Market, 


FLINT, MICH. 





Users report that Cryovac packaged half- 
hams show no appreciable color change 
under 70-80 foot-candle intensity for periods 
up to 10 days! 


DEWEY and ALMY 
<n Chemical Company 


CRY *O* RAP bags are made 
from a special 
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Cambridge 40, Massachusetts 








CRYOVAC packaceo 


PRODUCTS LOOK FRESHER 
..HOLD COLOR BETTER. 
MANY OF OUR CUSTOMERS 
REMARK ABOUT IT! 














Sales experience in self-service meat markets 
indicates a buyers’ preference for CRYOVAC 
packed products. 


NOT ONLY does the’product look fresh, col- 
orful and appetizing, 


NOT ONLY is the quality maintained, 


BUT ALSO 


The package is one that women like to handle. 


It’s a grease-proof package. 
It’s a drip-proof. package. 








CRY *O*RAP bags are made 
from a special Dewey and 
Almy — Dow Saran. 











Says HARRY G. PAPPAS 
President, Pappas Food Markets, Inc. 


BALTIMORE, MARYLAND 








DEWEY and ALMY 


Chemical Company 
Cambridge 40, Massachusetts 













Says E. ENGLEHARDT 
Purchasing Agent, Cliff Food Stores 


DALLAS, TEXAS 


| say THAT CRYOVAC Is THE 


ONLY WAY TO PACKAGE HALF HAMS! 
IT RETAINS FRESH PINK COLOR— 
WITHOUT ANY LOSS OF WEIGHT! 











DEWEY and ALMY 


Chemical Company 


Cambridge 40, Massachusetts 





Custom-fitted, transparent CRYOVAC 
PACKAGING not only increases eye appeal 
. .. its lasting protection cuts shrinkage. . . 
gives you a 1 to 2% saving on half-hams 
and ham slices per week. 


THE SECOND SIN 
CRYOVAC 


CRY * O° RAP bags are made 
from a special 
Dewey and Almy — Dow Saran 


PROTECTED 
SEALS FLAVOR in 



















iuike CRYOVAC PACKAGING! 


THERE'S NO DISCOLORATION . . . 
NO SHRINKAGE! 


Says Cesar J. Cattaneo, Meat Supervisor 
Big Owl Market 


NORTH HOLLYWOOD, CALIF. 





Mr. Cattaneo says: 


"I like CRYOVAC because it 
enables us to prepare hams 
ahead of rush periods. 





THE SECOND SKIN 


CRYOVAC CRY * O* RAP bags are made 
"No discoloration due to PROTECTED from a special 
t x stats favor in Dewey and Almy — Dow Saran 
oxygen being present in the 
package. 


"No shrinkage. 
"With the CRYOVAC process 


and use of Cry:’0O*Rap bags 

our food is protected from 

destructive bacteria." DEWEY and ALMY 

Chemical Company 
Cambridge 40, Massachusetts 




















with this , ‘ es 
second skin process... M7 umm: 


Unlike any other method of wrapping in film, foil or paper, ‘ j = pa 
the CRYOVAC process actually shrinks-on a transparent 
CRY-O-RAP* bag providing a clear, tough, odorless pro- ‘ 
tection that fits skin-tight to the natural contours of the product. Ter sales 
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offers Meat Packers | 
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>Tw 


Retains flavor Ne plant 


New: 
after 
from 
threa 
witz, 
: : . a. said 

+ s Fla See i i b in 

Longer storage life oar ig , 


% Ja 
% Made from a special —— ; ; ager 


Maintains color covioen A i 
under fluorescent lights Be \ Ore Be 
Want Pas; 4 5 ois ; : socia 
more 


DEWEY and ALMY 2s? Ms, 5) © 


Chemical Company ASK US TODAY! ®! » e ‘ ‘ ingt 


CAMBRIDGE 40, MASSACHUSETTS 


Protects against weight loss 








. 
(Continued from page 30) 


ie | | GLOBE-HOY LOAF MOLDS 


pJoseph Henry, partner of Landy 
Henry Co., Chicago broker, has been Give faster cooking—less shrinkage—bet- 
recalled to the U.S. Marine Corps for | mo 
service as a captain in the Marine Air | ter appearance and flavor. Loaf is always 
Corps. He is temporarily at Glenview, 
[i]. The tour of duty is for a mini- | 
mum of 17 months, after which Cap- —greater sales appeal. Available from 
tain Henry will resume his activities stock NOW! 

with Landy Henry Co. 

pNelson Crow, publisher of the West- 


grn Livestock Journal, addressed the Write for full details, or a trial mold. 
Bakersfield (Calif.) Rotary Club re- 


cently. His theme was the fact that | THE GLOBE COMPANY 

“ y is aper than at any | 

tea eons $0 toure.” ; 4000 S. Princeton Ave. Chicago 9, Ill. 
pRalph S. Wiggins, who had been 
Pacific regional manager for Kingan 
& Co., Indianapolis, has been promot- 
ed to the staff of the vice president of 
sales at the company’s headquarters. 
R. L. Peters, who has been branch 
manager at Kingan’s Los Angeles 
unit, has been named regional man- 
ager, with headquarters at San Fran- 
cisco. 

pA fire, believed to have started when 
a stove in the smokehouse became 
overheated, caused damage estimated 
at $9,000 at the Lisbon Sausage Co., 
New Bedford, Mass. 


| e 
pLester M. Stone has been named Custom-Butll Equpment 
division manager of the Tobin Pack- | G 
ing Co. at Fort Dodge, Ia., it was an- | « 
nounced by F. M. Tobin, Rochester, | yer Gndusteial Ces 
fe 


uniform in shape for more attractive slices 











president of the company. 
Stone, who has been assistant to the 
president, succeeds Fred J. Clark, who 
is now on leave of absence because of 
ill health. 
pJames J. Maguire, former manage | : : ° ° 
ok ee oe teen a Save time and labor with equipment built 
Felin & Co., Philadelphia, died recent- | to fit your needs and specifications. 
ly at the age of 78. Before joining . 
Felin, Maguire was with Armour and | Custom built at no extra cost. 
Company, having been its representa- 


tive at Bombay, India, and its plant We develop and build equipment to meet your specific needs 
manager at Philadelphia. 


a . iii 2 --. equipment to promote safety, solve space requirements and 
w w 2 e ; ; é 

Set of the ooay otal See ee improve over-all production efficiency. Let us know your needs 
Newark, N. J., about 5:10 p.m. one and we will be glad to work with you. 

afternoon, escaped with about $1,500 
Needing fag any For nacy “Backed by Years of Packing Plant Engineering” 
witz, manager of the company. He 
said that most of the loss was covered | FABRICATORS OF STRUCTURAL STEEL, 
by insurance. STAINLESS STEEL AND ALUMINUM 
PJames T. Howenstein, credit manr- | 

ager of the eastern division of Armour 
and Company, Chicago, until his re- 


tirement in 1938, died recently. He 

was 82. He had been associated with 

Armour for 51 years. 

PRoy F. Norris, R. F. Norris and As- 
sociates, Chicago, has announced the ‘a 

appointment of Chester A. Olsen as a Manufacturing Company 
packinghouse products broker. Olsen. 

is well known in the packinghouse 
and retail meat field, having spent OTTUMWA, IOWA 
26 years with Wilson & Co. in various 
capacities, as branch house manager in 
Chicago, and district manager in 
Jacksonville, Fla.; Atlanta, Ga.; Hunt- 
ington, W. Va., and Chicago. 
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Swift Writes Shareholders Meat 
On Controls, Inflation Case 
Pe a ct Loaves A timely letter on the subject of 
; ? price and wage controls has been sent a 
FASTER by Swift & Company to all sharehold. schedu 
. ers. on the 
with It points out that although ceiling ier me 
prices “sound comforting,” in practice are ba: 
ADVANCE it has been proved that they do not subject 
work but actually multiply our troubles Neteit 
MEAT OMI hS and threaten freedom. It states fur. Public 
ther that “in the livestock and meat May 
industry price controls have produced -” “ 
discouragement and difficulties all along ogme 
the line.” : h 
ee ee ee . Asserting that the return of free T i 
| CHECK THESE SPECIAL FEATURES + ++Mo more cracked or burned loaves! competitive markets is the only solu. hen 
o Specify Advance Ovens and watch your loaf business tion, the letter, which is signed by : i 
1 profits grow. Efficient automatic controls, safety burners, President John Holmes, tells what can is t ° 
and thermostatic heat controls assure superior products of be done: arterie 
finer appearance and flavor. Ruggedly constructed and “What can a Swift shareholder do to the die 
oven-gineered for years of trouble-free service. Available fight inflation and to get rid of un. — 
in a variety of models and capacities . . . porcelain, alum- workable price controls? Congress jg best 
inum, or stainless steel exteriors. Install Advance and get now shaping policies that will de. — 
the best. Write today for details. termine the fate of the price contro] ode 
law which expires June 30. Now is the po 
ADVANCE DIP TANKS... time to speak up, if you, like me, want beldin 
gives loaves that rich, tasty. sales-prodve- to preserve your freedoms. Your U. §, fluence 
ip aisen, deatentn tend dedi eaesea senators and representatives will value one 
smoking of shortening. Capacity, 9 to 12 your views. We suggest that you let . 
loaves per dip. May also be used for ’ . which 
paraffin and gelatin dips, browning hams these people know what you think Medics 
ond other products. about this major problem.” ; 
Write for details. ~ ig 
— nals. 
OVEN COMPANY sous | Et orbic Aci =f 
710 So. 18th Street, St. Lovis 3, Missouri ect of Ascorbic Acid ing on 
Fort Engineering & Soles, Ltd., 1971 Tansley, Montreal, Canada On Color of Meat terol. 
: $$ ‘ : In Food Technology for May, 1952, 
B. M. Watts and B. T. Lehmann re- Cont 
o - ported on an investigation of the effects F 
In Ma rials-Ha ndlin of ascorbic acid on the color of fresh Foo 
g ground pork and on the development Cont 
® of cured meat color with nitrite. a full 
The investigators stated ‘that the ad- § gineer 
the LI FT-JACK System dition of ascorbic acid may result in § nology 
either improvement or loss of meat § demic 
color. It improves fresh and refriger- In ¢ 
ated meats and protects cured meats § tinent: 
from surface fading. On the other § specia 
Lets | man do the work of hand, addition of ascorbic acid to § needed 
ground meat preserved by freezing re- § Previo 
Gg 5 sulted in dulling of the surface. establi 
Ascorbic acid may be useful in pre- § same 
serving red color at the surface of re- Illin 
Through production, in and out precision built roll-easy wheels frigerated (but not frozen) ments. It is f of hig 
of storage, on and off freight and casters for every type of generally useful in developing and ate co 
cars or al Colson Lift-Jacks Sele ltt-iset- tM belo} bler-tatese maintaining cured meat color in meats lished 
with wood or steel semi-live "i +s ss “ir a ; 
oe ' S Whe eet benen)t «¢ Call containing nitrite. Uniform cured meat § proces 
iliciency Ree cecal bind engineer to see how up to date color in the ground pork Py be ne va 
trucks. You Save Himh. mones materials-handling equipment achieved by the incorporation of a mix- § '8 nov 
and space. a at ii one’ ae ture of nitrite and ascorbic acid follow- | mg t& 
Other cost-saving materials- s oinuiae seo hones hae Poe ed by heating or freezing to accelerate 0g 
handling equipment by Colson the Colson Representative color fixation. Am 
Solos itlel-t-Mobatts UE tileMcl-tad-Jmsatlel <P near you Salt and low pH values accelerate Metho 
platform trucks, hand trucks and the development of the cured color. packa 
sanita 
Massachusetts Highway Sala 
)s Governor Dever of Massachusetts The 
has signed into law an act permitting releas 
, construction of a cross-state, east-west Salar 
hat tm Kole Loh Au co} aol oe x0 lel-I Gol fo) Lote, toll superhighway. To be about 130 J yaa, 
miles long, the highway will run from J 5.0 
THE COLSON CORPORATION West Stockbridge and the New York J yi." 
ELYRIA, OHIO state line through Chicopee into the aie 
CASTERS 2cce LIFT-JACK SYSTEMS +440 INDUSTRIAL TRUCKS Readville section of Boston. aries 
40 
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ders [yeat Now Recommended in 
Cases of Atherosclerosis 
ject of The American Meat Institute has 
-en sent . : 


h scheduled two medical advertisements 
= on the subject of meat and cholesterol 


id for medical journals this summer. Both for SPre-Seusonin 
ae are based on an editorial review on this | * ° ° me Ly 

ractice : 

subject prepared by the Department of * * 

do not# Nutrition of the Harvard School of | taste-tempting 3-D AY Pa A i CURE 
troubles § public Health which appeared in the 
s fur. May issue of Postgraduate Medicine, HAM 

meat 





one of the country’s leading medical ’ -fashi ll- ° 
rodney ‘ournals, which is edited by Charles| FLAVOR It’s the good, old-fashioned, full-bodied ham 
sil along fw. Mayo, M. D. flavor that your customers want. That’s what 
The article was a plea for modera- : 
~ free, tion in dietary adjustments in the case “The Man You Knew” NEVERFAIL gives you. For extra goodness, 
ae of atherosclerosis, the condition which NEVERFAIL imparts to the ham a distinc- 
¥ fis the forerunner of hardening of the P : . 
‘hat can arteries. To eliminate cholesterol from tive, aromatic fragrance . . . because it pre- 
or do Gh me Se the article pointed out, would seasons as it cures. In addition, the NEVER- 
do tof mean the elimination of many of our 

of un Biest protective foods—meats, milk FAIL 3-Day Ham Cure always produces an 
Bress is s, etc. The trend today is to pre- _ : . 

: eggs, etc. The tren yi p 7 
vill Gs dicts containing these animal appetizing, eye-catching pink color... mouth 
control # foods, since, as the editorial empha- melting tenderness... and a texture that’s 
w is the § sizes, there is no evidence that with- i , 
> Us holding them exerts a favorable in- Stn Palaaiee at moist but never soggy. Write today for com- 
Ir as : 
-® EF fuence on atherosclerosis. H.J. Mayer & SonsCo., Inc. H 
ll — One ad will appear in Today’s Health, plete information. 

you iet 


‘ which is published by the American 
1 think } yedical Association. The other will 
appear in professional medical jour- 
nals. It is expected that the ads will H. J. MAYER & SONS CO. iN. 
help eliminate present confused think- 6815 SOUTH ASHLAND AVENUE CHICAGO 36 ILI 

l ing on the subject of meat and choles- 

terol. 





y, 1952, 
ann | Continental Can Offers 


2 effects 


f fresh | Food Scholarship 








lopment f Continental Can Co. has established For new imprint savings... 

3 a full tuition scholarship in food en- ] | Wi . " 

the ad- § gineering at Illinois Institute of Tech- pius a sales-compeliling impression... 
esult in f nology, Chicago, for the 1952-53 aca- it's the 

f meat § demic year. 


efriger- In addition to the scholarship, Con- 
“ens J sal as made funn seats “or || GREAT LAKES CARTON and CASING PRINTER 
> other § special food engineering equipment 
acid to § needed to train students in this field. 


zing re- § Previously, Armour and Company had V Imprints cellulose casings! 


. established a similar scholarship at the \/ Handles any display or 
in pre- § same school. 
e of re- Illinois Tech is the first institution 


\ Fast, easy to operate! 
its. It is § of higher learning to offer undergradu- 


ng and § ate courses in food engineering. Estab- 
n meats § lished in 1948 as a service to the food 
od meat § processing industry, the food engineer- 
nay be § ing department has grown steadily and 


V Skilled operator not required! 


V Interchangeable word slugs or 
solid printing plates! 





* a mix- § is now planning to offer courses lead- ; ‘ ‘* 
‘ - r 
follow- § mg to a doctor’s degree in food en- : V ee dizes carton and casing 
. ineeri esign 
celerate — ate . : One printer and one set of interchange- 9 
mong many courses offered are: able word slugs or quick-change solid \ Complete ingredients clause can 
celerate | Methods of dehydrating, evaporating, plates enable packers and processors to 4 
lor. packaging, food preservation, plant imprint any cellulose casing for any prod- be changed in a few minutes to 
sanitation, and food nutrition. uct. Quickly adaptable for use on sausage match any formula change! 
cartons. Imprint stands cooking, washing, 
Sal soaking, smoking or handling! Printer \ Eliminates obsolete cartons 
y + $57.50 with 2 standard type holders. Word a 
-husetts wap d Interpretation slugs or printing plates extra. Order today! and casings! 


mitting The Salary Stabilization Board has 
etn released Interpretation 10 to GSSR 3, 
ae 130 Salaries for New or Changed Positions GREAT LAKES STAMP & MFG 

ee Under Salary Stabilization Regulation - se 
~~ Yan 5, Section 8. The interpretation deals 
nto the with new or changed positions and the 2500 IRVING PARK ROAD e¢ CHICAGO 18, ILLINOIS 


methods or principles by which sal- 
aries for such positions may be fixed. 
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Illinois Truck Fee 
Increases Effective 


After the Illinois Supreme Court re- 
fused to rehear its March decision up- 
holding the constitutionality of a 1951 
state law sharply increasing truck li- 
cense fees, the secretary of state’s 
office announced that steps would be 
taken immediately to collect the license 
fees at the higher rates. Enforcement 
of the new law had’been deferred pend- 
ing the decision. 

Under the new license _ schedule, 
which is based on truck weights, in- 
creases range from $20 to $1,139 this 
year and next, and $28 to $1,593 start- 
ing in 1954. The range was $12 to $425. 


Cattle Taxation Bill 

A bill has been introduced into the 
House (HR 7975) by Representative 
Lyle of Texas which would provide that 
sales of cattle “necessitated by drought 
conditions” would not be subject to 
taxation as a “gain” if the money re- 
ceived was used within a_ specified 
period for the purchase of other cattle. 


Argentine Cattle Prices 

The Argentine Cattle Institute, gov- 
ernment controlling body for the cattle 
industry, has announced new, higher 
prices for fat cattle. The increase is 
about 3 per cent over prices fixed 
in January. 











Its “Flavor Magic”’ 





Zooms meat sales! 


tate ZEST— amazing “flavor improver”’ can give 


For just a fraction of a cent a pound, 
your foods can have more rich, true 
meat flavor than ever before. More 
sales appeal, too... for meat that 
tastes best, sells best! Without add- 
ing any flavor, color or aroma of its 
own— ZEST—Staley’s pure Mono- 
sodium Glutamate, coaxes forth 
every last bit of tempting natural fla- 
vor already present in your meat 





products. 


STALEY’S 99+-% 
Pure Monosedium Glutamate 


A. E. Staley Mfg. Co. + Decatur, Illinois 


42 


WRITE TODAY /or details 
about low cost, miracle 
working ZEST, its uses 
and advantages in meat 


you better tasting, faster selling meats! 


products. Easy to use, ZEST is sim- 
ply added to your products in dry 
form without a single formula 
change! Do as meat packers all over 
the country are doing. Add ZEST to 
your products...tell your cus- 
tomers about it...and then watch 
your sales climb! 


STALEY 


Research Pioneers in Products from 
CORN and SOY BEANS 

















WSMPA To Convene in 
San Francisco Feb. 13-15 


Western States Meat Packers Asgpo. 
ciation will hold its seventh annua) 
meeting at the Palace hotel, San Frap. 
cisco, February 13, 14 and 15, 1953. The 
annual meeting place was announced 
following a meeting last weekend og 
the WSMPA board of directors. 

The directors also took action op 
other important business. 

They urged that the association cop. 
tinue to pursue its proposal of a ‘play 
whereby meat inspectors would de 
termine the age of calves on the kill. 
ing floor. 

The board instructed President E. F. 
Forbes to begin an investigation of the 
present freight rate structure on hides 
pursuant to asking for a decrease jp 
rates on hides eastbound from the Pa. 
cific Coast. 

The directors also reaffirmed the in- 
portance of continuing the association's 
fight against any application to the ICC 
from truckers for permits to transport 
meat and packinghouse products from 
the Midwest to Intermountain and Pa. 
cific Coast points. 

The board elected Ted Rich, general 
manager of the Walla Walla ( Wash.) 
Meat and Cold Storage Co., a director 
to fill the unexpired term of the late 
Frank Lowden of that company. It ac- 
cepted the membership of seven new 
associate and four new regular men- 
bers. Resignations were accepted from 
nine regular members, seven of whom 
have discontinued business. This brings 
the total membership of the association 
tc 415 members. 

In other actions, the board approved 
the association’s program to secure 
lower fire insurance rates on packing- 
houses. This program has already been 
inaugurated in the state of Oregon. The 
directors reaffirmed President Forbes’ 
stand in urging OPS to change the 
proposed sausage price ceiling regula- 
tion with respect to the various types 
of sausage and loaves covered. It also 
confirmed its fight against price and 
wage controls in general. 

The directors will hold the next meet- 
ing at Tacoma, Wash., Friday, Septen- 
ber 12. 


Walsh-Healy Revision 


Secretary of Labor Tobin has an- 
nounced that plans to revise regulations 
under the Walsh-Healey Act have been 
postponed indefinitely. The proposed 
regulations were severely criticized by 
many groups because they apparently 
would hold prime contractors respon- 
sible for their sub-contractors’ compli 
ance with the act. 


Florida Anthrax Law 


A regulation designed to curb the an- 
thrax disease by requiring sterilization 
of bone meal used in animal feeds was 
put into effect May 22 by the Florida 
department of agriculture. 
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for 
Packers 


SMOKED MEAT <x 
WRAPPERS 


= - | plain or Printed PARCHMENT 


SPECIAL TREATED 





FREEZER 
Green Hams 
Bellies 
Boneless Beef and Pork 
Pork Loins 










@ One source fills all your major paper needs! 

SLICED BACON stintind 
WRAPS @ Top quality in every line! 
Layer Pack P P \ 
Ginatees Shadi @ Sales engineering help near your plant! 
Conveyor Sheets @ Complete design and printing service. 
BOX LINERS MISCELLANEOUS 2 te 
for Tamale Wrappers 
Pork and Beef Trimmings : Liners for Meat Tins 

Fresh and Frozen Liners for Cooked Ham 
Sausage Retainers 

Link and Bulk Wrappers for Cooked Hams 


Between-layer Sheets Fores, Hinds, Primal 
Hearts, Tongues, Livers Beef Cuts 
Spare Ribs, Neck Bones Covers for Slack Barrels 
2 — 28 Ib Export Lard 
600 1b — Export DS Meats * 


600 16 — Export SP Meats POULTRY 
Box and Barrel Liners 
Individual Wrappers 
Head Wrappers 





LARD 


Carton Liners 


Export Box Liners Giblet Wrappers 


Circles and Tub Liners Waxed Overwrap for Cartons 


Write for Samples and Prices 


Kalamazoo Yegetable Parchment Company 
PARCHMENT + MICHIGAN 


ASSOCIATED COMPANIES: IN CANADA: 
KALAMAZOO VEGETABLE PARCHMENT CO., DEVON, PENNA. THE KVP COMPANY LIMITED, ESPANOLA, ONTARIO 
KVP COMPANY OF TEXAS, HOUSTON, TEXAS APPLEFORD PAPER PRODUCTS LIMITED, 
HARVEY PAPER PRODUCTS CO., STURGIS, MICHIGAN HAMILTON, ONTARIO + MONTREAL, QUEBEC 
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Instrument “nursing” is expensive business 


SELECT TEMPERATURE CONTROLS 







LET’S SHOOT IT stTRAIGHT — the 
fancier the control system, the 
more time and expense you in- 
vest in caring for it. That’s 
why Partlow designs its in- 
struments to be simple, rugged 
and versatile. 


THE MERCURY BULB PRINCIPLE 
means positive, powerful ac- 
tion—and no worry about 
leaks or vaporization of fluids. 
All you need is a wrench and a 
screw driver — and certainly 
no training course—to adjust 
a Partlow control. Yet Partlow 
units boast sensitivities down 
to a single degree or two at 
meat processing temperatures. 





PROVISIONERS FAVOR THEM to 
regulate smokehouse firing, 
water heating, refrigeration 
and special processes (like 
rosin or paraffin melting). 
They’re down to the right 
price for the independent sau- 
sage kitchen—and up to the 
quality and versatility de- 
manded in the large packing 
house. 


PHONE OR write your Partlow 
man for specific suggestions, 
and be prepared for surprise 
at the variety of improve- 
ments and models fitted for 
different meat processing re- 
quirements. 





THE PARTLOW CORPORATION [asa== 


3 CAMPION ROAD 


NEW HARTFORD, NEW YORK 


YOU DON’T HAVE TO BABY 


Remember the 
tapered shape of 
Partlow controls 

and see how 
frequently you can 
spot them wherever 
meat is processed 
—from the inde- 
pendent sausage 
kitchen to the giant 
packing plant. 


SAFETY GAS VALVES 
DIAL THERMOMETERS 
HUMIDITY CONTROLS 














The Anderson Bagger, Model 
134, handles many products 
quickly, easily, economically. It 
is simple, low in cost, and highly 
efficient. 

Quick adjustments for height 
and tilting forward or backward 
enables the operator to set ma- 
chine at the most advantageous 
position. He can fill bag and 
place in carton in one operation. 


The stainless steel bag trough, 


Send Today for Bulletin No. 6-41 


ROCKFORD, 


ANDERSON BROS. MFG. CO. 


PACKAGE 


GIBLETS 


AND NUMEROUS 
OTHER 
SMALL PRODUCTS 


WITH THIS... 





capacity 200 bags, may be loaded 
from front or back. Simple 
adjustments for bag sizes. 


Blower, equipped with air filter, 
opens bag and keeps it free from 
foreign matter. Protective plastic 
cover can be supplied, if desired, 
for use when machine is not in 
operation. 


It will pay you to investigate this 
speedy, low-cost machine. 


BROS. MFC.CO 









ILLINOTUIS 








NEW! IMPROVED! 








AUTOMATIC SAUSAGE LINKER 


- « the automatic sausage linker . . 


to install, clean, handle, operate and maintain . . 
economical, too! Write for details! 


‘“FAMCO” 


LINK UP TO 1400 LBS. OF SAUSAGE PER HOUR! * 


“FAMCO” . 
save you approximately 60% of your labor cost! Easy 


+ can 


- and 





CAPACITY 3” 
3 to 7-inch lengths, 3/4" 
increments of '/,’" 4” 
-. ». any dia. from 
%4’’ to 1%” in nat- mrs 
ural casings. 4 





to 7” LINKS 

length—18,000 links per hour 
length—15,360 links per hour 
length—12,480 links per hour 
length—10,560 links per hour 














ALLEN GAUGE & TOOL CO. 


FAMCO DIVISION 
421 N. BRADDOCK AVE., PITTSBURGH 21, PENNA. 
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Weight-Measure Officials Eye Weighing. 
Marking, Standard Packaging for Foods 


HE weighing and marking of pre- 

packaged meats, and of meats and 
poultry in plastic wrappings and cas- 
ings, was the subject of recommenda- 
tions adopted by the National Confer- 
ence on Weights and Measures held 
recently at Washington, D. C. The ac- 
tions of the conference are recom- 
mendatory and have no legal status 
until made effective through legisla- 
tive or authorized administrative ac- 
tion by a state. The conference recom- 
mended with respect to prepackaged 
meats at retail: 

“When sold or offered for sale at 
self-service markets, should be marked 
with the net weight of contents, the 
basic price per pound and the total cost 
of the package.” 

It was recommended that meats and 
poultry in plastic wrappings and cas- 
ings: 

“Shall be exempt from net quantity 
declarations at packing sources and 
shall be sold on the basis of actual net 
weight at time of sale; provided that 
each item of meat or poultry so wrap- 
ped or contained shall be plainly and 
conspicuously marked with the legend: 
‘To Be Weighed at Time of Sale,’ and, 
where the weight of the wrapping or 
casing exceeds % oz., the tare weight 
shall be plainly and conspicuously 
marked for deduction to determine the 
net weight.” 

Some of the comments made by I. M. 
Levy, sealer of weights and measures, 
Chicago, in speaking on “Standardi- 
zation of Food Packages,” are indica- 
tive of problems that will confront 
meat processors and distributors as 
they expand their packaging activities. 


Cites Weight Standard Benefits 


Noting that standardization of 
weights for prepackaged foods has held 
the serious attention of weights and 
measures officials for many years, Levy 
said that some progress is being made, 
but no overall state or national law has 
been enacted. He declared: 

“It is my belief that it would be in 
the public interest if prepackaged food 
products were sold in standard units 
of weights and that the sale of the 
same prepackaged commodities would 
be prohibited were they not of the 
weights prescribed by law. By the pub- 
lic interest, I mean it in an all-embrac- 
ing sense—the processor, the packer, 
the wholesaler, and the retailer, as well 
as the consumer, would be the bene- 
ficiaries of a fair, equitable, and well- 
planned law. The free flow of commodi- 
ties from and into all sections of our 
country necessitates that the laws and 
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regulations be on a national level. 

“The consumer, typified by the wom- 
an shopper of foodstuffs, is accus- 
tomed to buying in standard units of 
weights, represented by the pound or 
generally accepted sub-units of the 
pound, such as % lb. or % lb. When a 
package placed on the grocer’s shelf 
equals or approximates in size a pound 
container, but labeled 15 oz., it is 
only the most discerning shopper who, 
by scrutinizing the label, will note the 
difference. 

“In the purchasing of packaged com- 
modities by the consumer, there is a 
marked tendency to buy by size, to call 
for a “small package of this” or a 
“large package of that”; the more rea- 
son that the woman shopper should be 
able to buy with confidence in the 
knowledge that all brands of the same 
item will be the identical net weight.” 

After commenting that “hidden 
weight markings” on food packages are 
not conducive to encouraging the 
housewife to watch her pounds and 
ounces, Levy said: 

“The greatest evil which accrues 
from lack of standardization is a con- 
fusion in the customer’s mind as to the 
best buy, when there are a variety of 
brands of the same product and when 
there are two variables—weights and 
prices. . . . Just imagine what goes on 
in her mind when she is confronted with 
labels marked 9% oz., 6% oz., 4% oz., 
14% oz., 9 oz., 11 0oz., 8% oz., 5% 
Giset 
Looking at standardization from the 
seller’s viewpoint, Levy asked: 

“Why is there such a hodge-podge of 
weights in prepackaged foodstuffs? I 
shall not attempt to enumerate the 
various reasons given, but I will re- 
late what appears to be the most com- 
mon ones. A manufacturer or proces- 
sor, or possibly a large retailer pos- 
sessed of a desire to increase the sales 
of one of his items will reduce the 
quantity in the container so that the 
price will be below his competitor, or 
he may desire to maintain a standard 
price which he could not otherwise do 
unless the quantity would be reduced. 
The second reason has, of course, al- 
most vanished because of recently wide- 
ly fluctuating costs and prices. 

“Sometimes a more accpetable rea- 
son is given. A package is developed to 
yield certain number of servings that 
it may better meet the needs of the 
average family. Frankly, while not 
wishing to tangle with the experts in 
the field of home economics, I am not 
convinced that that reason is a valid 
one, except in a few instances only. 


“T think it is not far fetched to con- 
clude that, in many cases of odd and 
fractional weights, the sales, rather 
than the production, department was 
dominant, at least in the original 
weight determination. Of course, when 
production facilities are once set up 
for certain sizes and weights—ovens, 
forms, and filling machines—then it 
would be costly to make changes. How- 
ever, in the long run, the more numer- 
ous package sizes necessitate larger 
container inventories and the increased 
use of storage facilities. It further 
means more frequent adjustments of 
machinery. All of these factors add up 
to increased production costs, eventual- 
ly paid by the consumer.” 

Stating that he did not advocate that 
there be any standardization of pack- 
aged foodstuffs other than that of 
weight and the standards set up to 
meet the requirements of the pure food 
laws, sealer Levy said that a summary 
of objectives would be that an agency 
of government be empowered by na- 
tional legislation to strive toward ulti- 
mate standardization. He asserted: 

“I believe that a gradual advance 
should be made over a sufficient period 
of time for the changes, and I am 
thinking in terms of years. We have a 
number of industries now who in ac- 
tual practice have standardized upon 
certain weights. When the overwhelm- 
ing majority of an industry produces, 
for example, a 1-lb. package, then it 
should be given protection against 
others who would divert to unusual 
package weights near the set standard. 
So, after a sufficient period of time, 
without dislocating any particular food 
industry, I believe that the elimination 
of unnecessary and unwise packages 
would be accomplished and there would 
remain those weights which would be 
sufficient from a manufacturer’s and 
consumer’s standpoint.” 


New Pard Promotion 


Swift & Company is distributing na- 
tionally its new dry dog food which has 
extra meat fat added. Sale of the Pard 
meal is backed by color advertising in 
Life, Saturday Evening Post, This 
Week, American Weekly, Woman’s Day, 
Family Circle, Better Living, Farm 
Journal, Outdoor Life and Field and 
Stream. Don MeNeill’s Breakfast Club 
also will plug the product. 

Swift said that this different textured 
dog meal—composed of tiny uniform 
homogeneous kernels—has been de- 
veloped after many years of laboratory 
study. 


Sales Boom With Self Service 

A supermarket in Gulfport, Miss., 
has increased meat sales 22.5 per cent 
by installing a self-service department. 
The meat department manager spent 
two full weeks gaining practical ex- 
perience in self-service selling and 
meat cutting and wrapping techniques 
before the changeover was made. 


45 


= 
cs 
? 
. 
= 
- 





Institute Reveals Plans 
For Section Meetings 


At Annual Convention 

New scientific techniques, improved 
plant procedures, significant industry 
trends and more efficient methods will 
be among the many fact-packed dis- 
cussions featuring the first two days of 
the American Meat Institute’s forty- 
seventh annual meeting in Chicago. 

These two days, October 3 and 4, are 
being planned to meet the needs of 
those members and industry officials 
whose interests center around special- 
ized packinghouse, merchandising and 
related problems. Following these sec- 
tion meetings will be the general ses- 
sions, October 6 and 7. The annual 
dinner will be on the evening of October 
6. 

The first of many innovations planned 
for the section meetings is scheduled 
for the morning session on Friday, 
October 3. At this time, the advances 
made in various specialized fields will 
be integrated to give a rapid-fire com- 
prehensive picture of industry progress. 

Afternoon sessions on Friday, Octo- 
ber 3, will be devoted to three concur- 
rent specialized discussions of: Live- 
stock and producer problems, engineer- 
ing and construction methods and ac- 
counting procedures. 

Highlighting the Livestock Section 
meeting will be practical, down-to-earth 
presentations of ideas on some of the 


try’s ability to produce efficiently the 
increased meat needs of the country. 
At the Engineering and Construction 


Section meeting, the wraps will be 
taken off a number of new industry 
developments. Packinghouse’ experts 


who have tried these new techniques 
will tell how they put them to work and 
how they worked. 

Among the topics slated for the Ac- 
counting Section meeting will be first- 
hand accounts of procedures which 
members have found helpful as they 
cope with a mounting volume of ac- 
counting chores. 

Concurrent sessions scheduled for 
Saturday morning are the Sausage and 
Merchandising Section meeting and the 
Scientific and Operating meeting. While 
the scientific and operating men go 
into the outstanding recent contribu- 
tions of the industry laboratories, the 
sausage experts and merchandising 
men will be talking in terms of com- 
petitive merchandising and of the effort 
this industry is making to keep meat 
in its preeminent position in food re- 
tailing. 

Opportunity to inspect the latest 
and best in packinghouse equipment 
and merchandising aids in the Exhibit 
Hall will be provided on the afternoons 
of October 4, 5 and 6 since no formal 
sessions are scheduled for those periods. 


Read the PROVISIONER for fast, com- 
plete coverage of meat industry con- 


Antioxidants Used in 


Frozen Storage of Turkeys 

Use of antioxidants, particularly for 
exposed surfaces of eviscerated and cut. 
up turkeys to be frozen helps contio| 
rancidity in storage. This and othe 
facts were brought out by controlled 
storage studies carried on at the De. 
partment of Agriculture’s Western Re. 
gional Research Laboratory. A report 
on the study, presented at the recent 
meeting of the Institute of Food Tech. 
nologists, has been published by the 
USDA. 

The studies showed that use of ap 
aqueous gelatin coating containing anti- 
oxidants reduces rancidification of the 
skin and cut meat surfaces of turkey 
in frozen storage. It is felt this method 
may have the practical value of addi. 
tional protection during long-term stor. 
age or may make packaging require- 
ments less stringent. 


Collective Bargaining 

The U. S. Department of Labor has 
compiled a study on collective bargain- 
ing in the meat packing industry. This 
has been published by the U. S. Goyv- 
ernment Printing Office in a 49-page 
booklet known as Bulletin 1063 of the 
U. S. Department of Labor. It may be 
secured from the Superintendent of 
Documents, U. S. Government Printing 
Office, Washington, D. C., at 30c per 








most vital problems affecting the indus- ventions. copy. 


ATMOS 


THE NO. 1 CHOICE OF 
PACKERS EVERYWHERE. 


The ATMOS Air Conditioned Smoke- 
house is the choice of packers looking 





for lower operating costs, superior meat 
products and savings in sawdust, smoking 
time and shrink! The ATMOS Smokehouse 
is expertly engineered to increase your 
production, build bigger profits for you! 


Our Service Includes: 


e ENGINEERING & PLANNING AID 
e COMPLETE BUILDING BLUEPRINTS 


® NATIONAL INSTALLATION & 
SERVICE 


e COMPLETE PARTS STOCK 





Interior View Stainless Steel Cabinet Smokehouse 


PHONE EASTGATE 7-4311 


CORPORATION 


955 W. SCHUBERT AVENUE ° 


ATMOS provides complete processing 
within the smokehouse, facilities for wash- 
ing treed meats immediately after smok- 
_ ae 
control. 


and an absolute temperature 


CHICAGO 14, ILLINOIS 


If You Want the Finest in 
Smokehouses ... Call ATMOS! 
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Bleaching Cloth 


BEMIS Bags for 
Meat Industry Products 


As America’s No. 1 Bag Maker, Bemis naturally fills 
many packaging needs of the meat packing business. 
Besides the products shown here, Bemis supplies you 
with lard press cloths, parchment-lined bags, ready- 
to-serve meat bags, cellophane bags, roll duck, cheese- 
cloth, beef or neck wipes, scale covers, inside truck 
covers and delivery truck covers. 


All Bemis products are good products...and you benefit 
still further when you can get all of your needs from 
a single source. 


Bemis 


Baltimore * Boise * Boston + Brooklyn * Buffalo * Charlotte » Chicago * Denver 
Cleveland «+ Detroit + East Pepperell, Mass. * Houston * Jacksonville, Flo. 
Indianapolis « Kansas City * Los Angeles « Louisville * Memphis * Minneapolis 
Mobile * New Orleans * New York City * Norfolk * Oklahoma City * Omaha 
Peoria « Philadelphia * Phoenix « Pittsburgh * St. Lovis * Salina * San Francisco 
Salt Lake City + Seattle +» Vancouver, Wash. « Wichita + Wilmington, Calif. 





Burlap 
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Increased Slaughter Of All Species 
Sends Meat Output Up 17% 


EAT production and slaughter, fol- 
lowing the brief holiday week, 
rose sharply, reaching its highest since 
early May. Meat output under federal 
inspection for the week ended June 7 
was estimated by the U.S. Department 


siderably over the previous week’s rec- 
ord low for the year. For the fifth con- 
secutive week, however, it remained be- 
low last year. 

Commercial houses under federal in- 
spection slaughtered a total of 229,000 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended June 7, 1952, with comparisons 
Pork Lamb and Total 
Beef Veal (excl. lard) Mutton Meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
Week pores 1.000 mil. Ib. 1,000 mil. Ib. 1,000 ae. Ib. ao "aed mil. Jb. mil. YY 
June 7, cooss ae 127.1 91 10.2 1,097 152 10.2 300.4 
May 5, 1982, ee - 202 113.1 77 8.4 907 126. r 300 9.8 257.7 
June 9, 1951...... 155 84.9 97 11.4 1,207 169.0 171 7.5 272.8 
AVERAGE WEIGHTS (LBS.) 
L - D PROD. 
Sheep and ’er Total 
Cattle Calves Hogs Lambs 100 mil. 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. lbs. 
June 7, 1952.... 990 na 200 112 249 139 4 a) 15.3 41.7 
May 31, 1952....1,000 560 195 109 249 139 96 49 14.9 41.7 
June 9, 1951.... 975 531 200 112 253 140 90 38 14.6 45.2 








of Agriculture at 300,000,000 lbs. This 
was 17 per cent more than 258,000,000 
lbs. the previous week, and 10 per cent 
above the 273,000,000 lbs. reported for 
the like period last year. 

Cattle slaughter was almost 50 per 
cent above last year when inauguration 
of price ceilings resulted in sharp cur- 
tailment of cattle marketings. Calf 
slaughter, not under the same regula- 
tions, continued to lag behind a year 
ago. Pork production increased con- 


cattle during the week under study 
compared with 202,000 during the brief 
holiday week and 155,000 a year ago. 
Beef production under the increased 
kill amounted to 127,100,000 lbs., or 
about 22 per cent more than for the 
week before. A year ago beef output 
was 84,900,000 lbs. 

Calf slaughter, under a normal kill 
schedule, rose to 91,000 head from the 
previous week’s 77,000, but was 6,000 
head less than for the same week last 





RATE OF IMPROVEMENT 


(Chicago costs and credits, 


Upward revisions of prices on some 
meat cuts helped bring about an im- 
provement in cutting margins of ail 
three weight classes of hogs the past 
week. Light-weights were but a few 
cents from moving back into the plus 
column, while the percentages of gain 
on the other two were not as great. 











BEST FOR LIGHT HOGS 


first three days of week.) 


This test is computed for illustrative 
purposes only. Each packer should 
figure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first three days of the week. 


























—— 180-220 Ibs. —— 220-240 Ihs.—— ——240-270 lbs.—— 
Value Value Value 
Pet. Price per per cwt Pet. Price per per cwt Pct. Price per per cwt. 
live per ewt. fin. live per ewt. fin. live per ewt. fin. 
wt. Ib. alive yield wt. Ib. alive yield wt. Ib. alive yield 
Skinned hams ..... 12.6 49.1 $6.19 $ 8.89 2.6 49.1 $ 6.29 $ 8.69 12.9 48.7 $6.28 $ 8.83 
ED  niwcatekess Se . Oued 1.78 2.58 5.5 29.7 1.63 2.29 5.3 28.2 1.49 2.09 
Boston butts ...... 4.2 38.3 1.61 2.32 r 1 36.3 1.49 2.10 4.1 36.3 1.49 2.06 
Loins (blade in)...10.1 51.3 5.18 7.54 9.8 50.3 4.93 6.99 9.6 42.4 4.07 5.68 
GEE ceMiwan 04 ..» $14.76 $21.33 er’ ... $14.34 $20.07 mam ... $13.33 $18.66 
ee Ge ae ccees 11.0 29.3 3.22 4.70 9.5 29.0 2.75 3.90 3.9 24.7 .96 1.36 
BE, Is Te cccce kee cece own , 2.1 19.0 .40 57 8.6 19.0 1.63 2.28 
Wet BRERS ..ccccce ove ons , 3.2 9.0 .29 40 4.6 11.0 1 70 
Plates and jowls... 2.9 12.0 .35 ari 3.0 12.0 .36 50 3.4 12.0 41 58 
Dr 9.5 -21 .30 2.2 9.5 21 .30 2.2 9.5 21 30 
P.S. lard, rend. wt.13.9 10.5 1.46 2.00 12.3 10.5 1.29 1.87 10.4 10.5 1.09 1.52 
Fat cuts & lard.... ... woe $5.24 $ 7.50 . cee $5.30 § 7.54 . soe $4.81 $ 6.74 
Gpareribe ...cccces 1.6 38.5 .62 89 1.6 29.8 46 .68 1.6 25.0 40 B,*,} 
Regular trimmings. 3.3 19.7 65 .93 3.1 19.7 61 .83 2.9 19.7 57 81 
Feet, tails, etc.... 2.0 9.2 .18 27 2.0 9.2 .18 .26 2.0 9.2 18 .26 
Offal & miscl. ....... 75 1.08 v 75 1.05 me 75 1.04 
TOTAL YIELD 
& VALUE . . 69.5 «++ $22.20 $32.00 71.0 . $21.64 $30.38 71.5 - $20.04 $28.06 
Per Per Per 
ewt ewt ewt 
alive alive alive 
Sy ss ares vend ceenen $20.92 Per cwt. $20.61 Per cwt. $19.89 Per cwt. 
Condemnation loss .......... 10 n. 10 fin. 10 fin. 
Handling and overhead....... 1.35 yield 1.14 yield 1.06 yield 
TOTAL VALUE ............ 22.30 $32.11 $21.85 $30.77 $21.05 $29.43 
TOTAL COST P ER CWT... .$22.37 32.00 21.64 30.42 20.04 28.06 
Cutting margin ........... —$.07 —$.11 —$.21 —$ .35 —$1.01 $1.37 
Margin last week.......... — .53 — .71 - 59 — .78 1.2% 1.76 





year. Veal production amounted to 10, 
200,000 lbs. compared with 8,400,000 
lbs. the week before and 11,400,000 Ibs, 
a year ago. 

The liquidation of 1,097,000 head of 
swine showed a 90,000 head increase 
over the holiday week, which amounted 
to 907,000 animals. Last year’s kill was 
1,207,000 head. Pork production went 
up to 152,900,000 Ibs. from the previous 
week’s 126,400,000 lbs. and was com. 
pared further with 169,000,000 lbs. 
year ago. The increase in lard output 
pushed production for the week to 41, 
700,000 lbs. from 33,600,000 Ibs. the 
preceding week, but was less than the 
45,200,000 lbs. last year. 

The slaughter of 227,000 head of 
sheep and lambs represented a 27,000. 
head advance over the week before and 
was about 35 per cent more than last 
year’s 171,000. Lamb and mutton pro- 
duction was estimated at 10,200,000 Ibs, 
compared with 9,800,000 lbs. the week 
before and 7,500,000 lbs. a year ago. 


15-Yr. Canned Meat Output, 
Imports Gain: Exports Down 

While production of cannec meats 
under federal inspection has increased 
many-fold in the past 15 years in this 
country, home consumption has more 
than taken care of surpluses, figures 
compiled by the U.S. Department of 
Agriculture indicate. Imports of can- 
ned meats have just about doubled 
since 1937, and exports have tended 
to decline since that year. 
Federally-inspected production of can- 
ned meats in 1937 amounted to 308, 
100,000 lbs., imports were 88,100,000 
Ibs. and commercial exports and ship- 
ments totaled 21,900,000 Ibs. In 1942 
these figures were 1,126,600,000, 91, 
600,000 and 19,800,000 Ibs., respective- 
ly. Imports of canned meats in 1941 
jumped to 104,300,000 Ibs. 

Except for war-time production, 
when in 1943 it reached 2,051,200,000 
Ibs., output in 1947 was 1,099,400,000 
Ibs., with imports down to 28,700,000 
lbs. Commercial exports and shipments 
that year amounted to 64,300,000 lbs. 

The 1951 record showed production 
of 1,441,200,000 lbs., imports at 153, 
000,000 lbs. and exports, 17,100,000 Ibs. 


Federally Commere'l 





inspected exports & 
: production Imports Total shipments 
Year 1 2 Supply 3 
Million Million Million Million 
pounds pounds pounds pounds 
1937 ... 308.1 88.1 396.2 21.9 
1938 ... 308.5 78.6 382.1 22.8 
1939 ... 406.8 85.9 492.7 23.9 
1940 ... & 61.3 HOLS 20.2 
1041 4... 104.3 988.2 26.7 
1942 ...1,926.6 91.6 2,018.2 19.8 
1943 ...2,051 105.5 2,156.7 9.9 
1944 ...1, 87.7 2,018.4 13.2 
ee .. sku 54.8 1,998.6 13.5 
1946 ...1,342. 3.3 1,364.2 55.3 
1947 ...1,099. 28.7 1,150.7 64.3 
1948 ...1,096. 129.1 1,252.4 35.4 
1949 ...1,0 72.3 1,140.0 25.7 
1950 ...1, 124.6 1,383.1 20.0 
1951 ...1, 143.0 1,621.5 17.1 
1Beef, pork, sausage. all other, excluding soup. 
Data from Bureau of Animal Industry 
7Canned beef only. Data from Department of 
Commerce. 
Includes shipments to Territories as reported 
through July 1951. Excludes shipments under lend- 


lease and UNRRA (1941-46 and the Civilian Sup 
ply Programs of the U.S. Department of the Army 
in foreign countries (1948-51). Data from Depart- 
ment of Commerce 
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¢ BACON - FRANKS 
STEAKS - PATTIES 
cil was MEAT LOAVES » 


n went tii 


wl Now can be -AE-/ACKAGED with z= 


Ibs. a 


to a full flavor-lasting freshness YES, this modern machine delivers up to 120 beautifully 


bs. the eee -in record breaking time! ! packaged units per minute — and saves money doing it 


han the 5 because it requires less operators — less wrapping materials, 
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wrapped product, free from dust, dirt, and human handling. 
Uses cellophanes, glassines, wax-thermoplastics, etc., with 
equal speed and seals flavor-freshness in by keeping moisture 
in or out where you want it — dependent on 
wrap used. Designed with Straight, L, or 
any custom type feed and delivery to meet 
your specific needs. Write for fully 
illustrated brochure. 
utput, 
Down 
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doubled 
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Manufocturers of Aniline and Grovure Presses, Folders, interfoiders 
Laminotors, Woxers, Embossers, Slitters, Sheeters, Roll Winders, Pack 


FOR DEFENSE — We are helping to serve by ait a large aging Machines, Crogers end Tews Converting Walks 
portion of our production facilities for eo defense work. 
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“11 OLD PLANTATION SEASONINGS 


00, 91, 
spective- 


in 1941 For over A Quarter of a Century We Have Sold Blended 
Quality Sausage Seasonings Exclusively; Nothing Else. 
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ony Our Salesmen will call on request 


ee] A.C. LEGG PACKING COMPANY, INC. 


000 BIRMINGHAM. ALABAMA 
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Eastern Representatives 


ROY WALDECK 
449 Broad St. 
Newark, N. J. 
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SHIPPERS 
OF 
MIXED CARS teeta caail 
OF THE HAM WITH A 
PORK, BEEF, REPUTATION FOR 
SAUSAGE, LARD,| SATISFACTION 
CANNED MEATS? AND PROFIT! 
— ~~ AND Western Operations 
sa provisions | KREY PACKING COMPANY J wre es.ss. 
s reported ESTABLISHED 1882 San Francisco 3. Burbank, Calif. 


inder lend- Calif. W. J. Bagley, Jr., 
ilian Sup- W. J. Bagley, Mor. Mor. 


hae ST. LOUIS 7, MISSOURI 





A. |. HOLBROOK M. WEINSTEIN 
74 Warren & co 
Buffalo, 122 N. Delaware 
New York Philadelphia, Pa. 





STANDARD WESTERN 
BEEF COMPANY BEEF COMPANY 

167 State St., 486 Water St., 
New Haven, Conn Bridgeport, Conn. 
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Let 


KOCH 


Draw Up 


OVERHEAD TRACKING 


a bie’ atic fs oe ae = 











SPECIFY KOCH TRACKING 


...for new construction or modernization. Every 
layout is given individual, personal attention. Bending 
and punching are exact. Detail drawings make 
installation easy. 


KOCH ENGINEERS WILL DRAW UP FREE PLANS 


Send us a pencil sketch or plan. Our engineers will 
prepare accurate scale drawings, with quotation for 
complete system. 
No charge, no 
obligation! 
2520 HOLMES ST. 


4 0 CH @ SUPPLIES 


KANSAS CITY 8, MO. 
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© 28 Ib. lard bags 
© Printed Cellophane e Ham Wraps © Glassine 

© Printed Parchment © Loin Wraps e Complete Packaging 
783-785 CAULDWELL AVENUE, BRONX 56, N. Y. ¢ CYPRESS 2-7780 





\ PAPER PRODUCTS COMPANY 
MILL AGENTS 





* Bacon Wraps Boards 
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SEASONINGS 
ARCHIBALD & KENDALL, INC. - 8 Beach St., New York 13 
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FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
Efficiently. 


THE FRENCH OIL MILL MACIIINERY CoO. 
PIQUA, OHIO 




















WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steers June 11, 1952 
Prime, 600/800 524,453 
Choice, 500/700 ‘ 52 
Choice, 700/900 51ty 
Good, 700/800 481, @49 

Commercial cows 4 43 @43% 

Can, & cut 41 

Or err eer ee 44 


STEER BEEF CUTSt 
(*Ceiling base prices, f.o.b. Chicago) 
Prime: 


Hindquarter ........... 64.9* 
Forequarter 45.0@47.0 
DEE as00¥cen0ccceeoul 61.0@63.0 
Trimmed full loin ..... 90.5@92.0 

— errr 14.0@18.0 
Regular chuck .50.0@ 53.0 
Foreshank ........+.++:. 32.0 
Briahet cocccccccccccces 43.0* 
Te. ciedciaccs ‘7 ..70 73 
Short plate Per 
Back ned ‘ 57.5 
Triangle 46.0 

Choice: 


. 60.04 63.0 
.43.0@45.0 


Hindquarter 
Forequarter ... 


BEE Sn wiadecctcescens 60.0@61.0 
Trimmed full loin 83 
a Se ree 14.0@18.0 
Regular chuck . .50.0@ 53.0 
Foreshank .......s.+++. 32.0 
NES vc ccsbcccceszece 43.0* 
Rib . 60.0€@63.0 
Short plate .14 @15 
tack ; : 56.5 
Triangle 46.0 


(*Ceiling base prices, f.0.b. Chicago) 


BEEF PRODUCTSt 


wees, BO. DB ccciccvses 37.9 
DE ahoae 260.0 tas 7%@10% 
Blearts ..... weet ie 2 @25% 
Livers, selected 60.9 
Livers, regular ; 46.9 
Oe ae 11% 
Tripe, cooked .. 183%@1416 
Lips, scalded .. ...--12%@13 
Lips, unsecalded .........10 @l11 
Lungs ... ‘ - 8 @ &% 
PRS ._8 @ 8% 
Udders tee * = 614 
*Ceiling base prices, loose, f.o.b. 


Chicago. 


BEEF HA 


Knuckles 

Insides 

Outsides 
*Ceiling base prices, f.o.b. Chicago. 


FANCY MEATS 


(l.c.L prices) 





Beef tongues, corned..... 42.20 

Veal breads, under 6 oz.. 96 
Se errs 96 

Calf tongues ........... 34 

>t (ees 73.00@74.10 

Ox tails. under % Ib. ... 27.70 
Over BD. cccceccece 


" 27.70 
*Ceiling base prices, f.0.b. Chicago. 


WHOLESALE SMOKED MEATS 
(1.c.1. prices) 
Hams, skinned, 14/16 Ibs., 
WHERE sicdcareeysss MM Oe 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ..57 @59 
Hams, skinned, 16/18 Ibs., 
_ , SBR ae 52 @55\ 
Hams, skinned, 16/18 Ibs.. 


ready-to-eat. wrapped ..55 @5s 
Bacon, fancy trimmed, 

brisket off, 8/10 Ibs., 

WEE cecscccscseed. ae Qa 
Bacon, fancy square cut, 

seedless, 12/14 Ibs., 

wrapped .... Covedas,c ao 
Bacon, No. 1 sliced, 1-Ib. 

open-faced layers ......49 @i4 

VEAL—SKIN OFFt 
Carcass 
(L¢.1. prices) 

i. SS 6 ae 56 @59 
Choice, 50/80 ............56 @h9 
Choice, 80/150 ...........56 @ao 
ear ..54 @i5d5 
Bee8,. GIVENO nccccssccccs 54 @57 
Commercial, all wts. .....48 @b5l 





tFor permissible additions to ceil- 
ings see CPR 101 


CARCASS LAMBS 

(Le.L. prices) 
Prime, 30/50 
Choice, 30/50 


Good, all weights 


CARCASS MUTTON; 


(Lec.1. prices) 

Choice, 70/down . 23 @2 
Good, 70/down b 24 @u 
Utility, 70/down . -23 @3 

tPrices nominal. 

FRESH PORK AND 
PORK PRODUCTS 
(Le.L. prices) 

Hams, skinned, 10/14 tT) 
Hams, skinned, 14/16 494" 
Pork loins, regular 

12/down, 100’s ....... 52.39 
Pork loins, boneless, 

100's awere .63 abs 
Shoulders, skinned, bone- 

in. under 16 lbs., 100’s 35 
Picnics, 4/6 lbs., loose.. 32 
Picnics, 6/8 Ibs., loose.. 30% 
Boston butts, 4/8 Ibs., * 

“Bee ..39 a 
Tenderloins, fresh, 10's. 83.30" 
Neck bones, bbls .--12 @ls 
Livers, bbls ‘ 23 
Ph ee asteencecud 15.00@15.% 
Ears, 30's a ’ Ti@ & 
Snouts, lean-in, 100's ot) 
Feet, front, 30's ....... 8* 


SAUSAGE MATERIALS— 
FRESH 


Pork trim., reg. 40% bbls.19 

Pork trim., guar. 50% 
lean, bbls 21 

trim., 95% lean, 


Sree... BREB. occccccte 
Sull meat, bon’ls, 
C.C. cow meat, bbls. ....55 
Beef trimmings, bbls. 

Bon'ls chucks, bbls 06 
Beef head meat, bbls.. 

Beef cheek meat, trmd., bbls 
Shank meat, bbls. 
Veal trim., bon'ls, 


bbls. .49 


*Packers ceiling, f.o.b. Chicago. 


SAUSAGE CASINGS 


(f.0.b. Chicago) 


(Lec.l. prices quoted to manufacturen 


of sausage.) 
Beef casings: » 
Domestic rounds, 1% to 


BU TR. ccccces i 75@ & 
Domestic rounds, over 

1%in., 140 pack.. 95@ 1.0 
Export rounds, wide 

over 1% in. ..........1.45@L0 
Export rounds, medium, 

) | ) Sr 1,8 
Export rounds, narrow, 

1% in. under . ; 1.35 
No. 1 weasands, 

see 12@ i 
No. 1 weasands, 

fa er 7@ 3 
No. 2 weasands ........ 4 
Middles, sewing, 1%@ 

D. $4enue atbnenies s 1.35@1.4 
Middles, select, wide, 

 _ Seer 1a 
Middles, select, extra, 

2% @2% in. ....... 1% 
Middles, select, extra, 

Be Bs OD cccccce 2.50@28 
Beef bungs, export, 

WD 26sec Veweseonce’s 22@ % 
Beef bungs, domestic 18@ % 
Dried or salted bladders, 

per piece: 

12-15 in. wide, flat ... 16@ 0 
10-12 in. wide, flat ... 1 
8-10 in. wide, flat ... 5@ 7 


Pork casings: 
Extra narrow, 29 
SS = Ne 
Narrow, mediums, 
eee 3 
Medium, 32@35 mm. con 


Spec. med.. 35@38 mm.. .1.90@2.@ 
Export bungs, 34 in. cut. 26@ 7 
Large prime bungs, 
ee: NS cc anenn 14@ ¥8 
Medium prime bungs, 
> lp ee eee 12@ \ 
Small prime bungs ...... 7%@ 8% 
Middles, per set, cap. off 50@ & 
DRY SAUSAGE 
(Le.1. prices) 
Cervelat, ch. hog bungs 1.01@1.8 
TROFINSEE oc rccccvceecs 58@62d 
DE ctncndsbanneowts 82@% 
Holsteiner\ ...\....<. 81@%' 
B. C. Salami ...... nae s9@u 
Genoa style salami, ch 90@97 
een ee 83@87 
Italian style hams ...... 75@79 


59 .OO@61L& 
60. 00@6L& 
53.00@ 58 ty 


5614 @57% 


85@4.0 


T5@30 
‘253@24 


an 
a@22 
a] 
40.20" 
@56 
40 
a Hl 
37% 
. BBR 


60 
an 


kh A gee | | 











The National Provisioner—June 14, 195i 








BS every important development in ad- 
yet o- vanced refrigerating practice. Every 
one 7 detail of the corkboard installation 








 § geen experienced Instlation 


Engineers have kept pace with 


is planned and executed to meet your 
individual requirements. If interested in 


obtaining maximum insula- 



























ND 
TS ter: tion efficiency at minimum 
. UNITED'S sit) 
4 B.B. cost, it will pay you to con- 
52.3 CORKBOARD sider UNITED’S “Plan” 
} @6 Service. 
32 
30%, 
0 at 
2 @1s ; 
3 
5.00@ 15.99" 
Ti,@ & 
: CORK COMPANIES 
ALS— 
KEARNY, NEW JERSEY 
” an 
1 @2 Manufacturers and Erectors of Cork Insulation 
30 SALES OFFICES AND WAREHOUSES 
" Albany, N. Y. Buffalo, N. Y. Los Angeles, Calif. Pittsburgh, Pa. 
6% @at% Atlante, Ga. Chicago, Ill. New Orleans, La. Rock Island, Ill. 
> @56 Baltimore, Md. Cincinnati, Ohio New Y N.Y. it. is, Mo. 
40 Boston, Mass, Cleveland, Ohie Philadelphia, Pa. Waterville, Me. 
6 @iby 
‘aT 
vbls. 38% 
60 
iy =@5o 
Chicago. 
NGS 
) < 
:nufacturen | & MUNICIPAL ABATTOIR 
° Austin, Texas 
. Be 
2 STERLING 
—<— Wl Changes to New 
12@ 1 
7@ 8 4 





“Kooler Kubes solved our 
problem of clogged brine 


which creates a strong 


curtain of air across spray nozzles ... and since 


openings — discouraging 
flies from entering. 


Kooler Kubes are specially 
heavily compressed . . . they 
dissolve evenly to keep brine 
at a uniform salometer read- 


ing. And with Kooler Kubes 
we don’t have to add salt as 
frequently . . . we now use 
much less salt.” 
ELDRED PERRY, Supt. 
Municipal Abattoir 
Austin, Texas 


WHEN KEPT OUTSIDE... 


NO NEED TO KILL INSIDE Kooler Kubes are special, heavily com- 


pressed 50-lb. refrigeration salt cubes 
for unit coolers, brine spray cold dif- 
fusers, and spray deck systems. 























*Trademark International Salt Co y, Inc. 

i 26@ 2 Inquire also about the eran ier. Samm 
H@ 3 For Detailed Information Send Coupon Now 
2@ u || PROFITABLE @ REFRIGERATOR FAN 
166 & INTERNATIONAL Signed: 

off 50@ ves its cost 5 to 10 times each year SALT COMPANY, INC. 

. Keeps Coolers dry — sani Reduces shrink nd spoil ; N 

3E ——  s.. Lend for pee 7 oe ee Scranton 2, Pennsylvagia = 

~ C 
LEE NOEE © Rie Aw oe 


Address 









0 Please send additional 
information. 


River Greve, Ill. 








OSes eS 
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B-16 Electric Meat Cutter DOMESTIC SAUSAGE SEEDS AND HERBS 
In a class by itself, greatest capacity of (Le. prices) (Le.L petees) — 
any meat cutting saw of its type. Takes Peck cousnge, hee costae. O0 ThE ree Waste fer Be Fr 
cuts up to 18" high, 15!" wide. 1!/2 h.p. ce conn, pe oe es 7  Cominos seed |... 23 30 
. rd > aie - ae no Mustard seed, fancy 23 
motor; plenty of power for large splitting a See ++ - 4 Yellow American .. 20 
and breaking operations. Bologna, artificial cas. ...48 @45 a, Ce. ee 
Smoked liver, hog bungs..44 @45% Galeades. "cal kell “ _ 
Designed from the "Butcher's Angle" New Eng. lunch. spec. ...73 @75% Natural No.1... 18 17 
Minced lunch. spec. ch. ...54 @58% ‘ 
Marjoram, French. 40 47 
Tongue and blood 46 @49 
NC. cccwceseosccsnct Gan ee 
Polish sausage, fresh ....50 @56 No. 1 ..-.. esses 71 78 8-10 
Polish sausage, smoked .. 54 CURING MATERIALS $71 
Nitrite of sod 400-Ib. | Bee 
sitrite 0 soda, in 
SPICES bbis., del., or f.0.b. Chgo....$ 9.9 
. ; . Saltpeter, n. ton, f.o.b. N.Y. 
(Basis Chgo., orig. bbls., bags, bales) Dbl. refined gran. ........-. 113 ae 
Whole Ground Small crystals ............. 14.0 Bc 99 
Medium crystals ............ 15.4 0.9) 
Allspice, prime ....... 35 39 Pure rfd., gran. nitrate of soda ss afin 
Resifted ........... 36 41 Pure rfd., powdered nitrate of 
Meat Cutters and Choppers Chill Pepper ...c.ccc. 1. 44a im main. car. of 60,000 tba.“ 
Make any comparison you like \ Cloves, Zanzibar ...... 1.16 1.24 only, paper sacked, f.0.b. Ohgo.: 10-12 
—in nce, in capacity, Ginger, Jam., unbl. ... 37 42 Per ton B 12-14 
In endurance, in ease of main- ~ Ginger, African ....... 25 30 Granulated ...........+... $22. § 14-16 
will discover ee - Banda a Rock, bulk, 40 ton car., 16-18 
OG EMEIES cccccccce ow . sa. ceeecstdecesocsée 28.4 18-20 
= West Indies ......... -_ 1.07 Sugar— 2-22 
> cho} Mustard, flour, fcy. ... .. 35 Raw, 9@ basis, f.o.b. N. Y. 6.40 99-24 
BA Go nébeces essence ee 30 Refined standard cane gran., 4-25 
the meat processing field. z West India Nutmeg ... .. 45 SE tiie ca dehas cece - 86 8 %-30 
Paprika, Spanish ...... Bm 36 Refined standard beet #/up 
Pepper, Cayenne ..... on 50 i; Mn <ntthedsbsoares 8.45 
SEE © ccccdecee ee 46 Packers’ curing sugar, 250 Ib. 
Pepper, Packers ......1.60 2.40 bags, f.o.b. Reserve, La., less 
Pepper, white ........2.21 2.31 a »¢dunesilenedens ana 8.20@8.% 6 8 
Write, for Iilustrated spe- OS eee 1.67 1.80 Cerelose dextrose, per cwt., 810 | 
stice at om | Black Lampong .... .1.67 1.80 O/L delivered, Chicago ..... Th 10:12 
12-14 
chine Ce.. Ine., or 14.16 
PACIFIC COAST WHOLESALE MEAT PRICES 4 
Los Ange les San Francisco No. Portland 025 
; om BEEF (Carcass) June 5 June 5 June 7 
Manufacturing Company STEER: _ 
2546 East 114th Strect | : 
Les Angeles 2, Calif. | Choice: 
= B-56 & BB-56 HEAVY- | 500-600 Ibs. . . . .$54.00@56.00 aia $55.00@58.%0 LAR 
DUTY CHOPPERS 600-700 Ibs. ... .. 52.00@54.00 $55.00@56.00 53.00@56.0 
B-56 capacity: -4500 pounds . 1 
per hour: 5 h.p. motor, BB-56 Good: 
hoor Ws im" 5500 pounds pe | 5° 0-600 Ths ceeeeeees 53.00@54.00 53.00@54.00 54. 00@56.% ( 
senses’ amen : cz is Sem. 600-700 Ibs. . -... 51,00@53.00 52.00@53.00 53.00@ 56.30 July 1 
Commercial: oa. : 
350-600 Ibs. .... .... 50.00@ 51.00 49.00@51.00 50.00@51.30 Nov 1 
ADELMANN | 7. 
COW: 
: gales 
Commercial, all wts . 42.004 44.00 40.00@ 50.00 45.00@51.30 ese 
The choice of discrimi- Utility, all wts. ........ 38.00@41.00 38.00@42.00 42.00@47.0 Bf 6th: J 
nae Nov. 2: 
noung packers all over | FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Off) ith: J 
the world. Choice: --* 
Bee Ges GOW cvcccccccs 58.00@58.40 cee ceees 58.00@58.60 
Available in Cast Alumi- 300d: ~ : 
| ; : July 1 
num and Stainless Steel. 200 Ibs. down .......... 55.00@56.40 Ss... .. ss, 56.00@56.0 ff Sept. 1 
Th 
e most complete fine | FRESH LAMB (Carcass): et. 1 
oftered. Ask for booklet ; Nov. 1 
ee Prime: Dec. 1 
The Modern Method.” 10-50 Ibs. Me aa 56.0V@58.00 53.00@56.04 54.00@ 56.00 Sales 
50-60 Ibs. ............- 54.00@56.00 51.00@53.00 os cece Oper 
Choice: th: J 
HAM BOI LER COR PORAT ION ee Bs occkicses .. 56.00@58.00 53.00@56.00 54.00@56.0 Nor. 2 
| _. Perr ere. 54.00@56.00 51.00@53.00 50.00@54.0 wr 
Office and Factory, Port Chester, N.Y. Good, all wts. .......... 53.00@56.00 53.00@55.00 53.00@54.0 
July 1 
Chicago Office, 332 S. Michigan Ave. MUTTON (EWE): Sept. 1 
Choice, 70 Ibs. down .... 20.00@ 23.00 18.00@ 22.00 22.00@ 26.0 boa 
Good, 70 Ibs. down...... 20.00@23.00 14.00@ 18.00 22.00@26.00 Dec. 
FRESH PORK CARCASSES (Packer Style) (Shipper Style) (Shipper Style) Sale 
SPICES « SEASONINGS SEP Seep eraers ear FS 34.00@26.75 oo Sage Oper 
120-160 Ibs. ....... -. 2+ 34.50@36.00 32.00@34.00 32.50@34.0 = { 
OF. 2 
FRESH PORK CUTS No. 1: 
LOINS: 1 
EG “stievcenes tone 56.00@57.10 55.00@56.80 56.00@57.20 July 1 
|) 8 er 56.00@57.10 55.00@56.80 56.00@57.20 Sept. 
12-16 Whe. .......0eccee- 05.00Q@56.10 54.00@54.80 54.00@56.20 Oct. 1 
Nov. | 
PICNICS: Dec, 1 
 - Serer ~  ' 40.00@ 44.00 38.00@42.00 Sale 
PORK CUTS No. 1: (Smoked) (Smoked) (Smoked) FP" 
| HAM Skinned: Nov. 2 
| aS eee a re pee 
: . - PU cnesdsceeseews 56.00@ 60.00 58.00@ 60.00 55.00@60. 
Scientifically prepared bal d gs and related products made ; aaake ‘ . ; ; 
to your own formula or developed for your specific needs. Cures, BACON, ‘“‘Dry Cure’’ No. 1: July 
flour binders and stabilizers of all kinds. Write us your requirements. alr 42.00@46.00 44.00@50.00 46.00@50.0 Sept. 
| kh ea ere 38.00@43.00 44.00@50.00 45.00@49.0 Get. | 
B A LT | M O R E S Pp ; C t Cc O M Pp A N Y if a G.. noeaec caution on rr ae, NE 43.00@48.0 _ | 
LARD, Refined Sale 
Importers * Grinders * Manufacturers (SEN ae le eer 12.00@15.00 Ope 
12 S. FRONT STREET . BALTIMORE 2, MD. 50-Ib. cartons and cans... 16.50@17.75 14.00@15.00 ‘ oo cee 12th: 
Bk: COND c 0. dec cnt een 17.00@ 18.00 15.00@ 16.00 15.00@16.0 Nov. : 
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” CHICAGO PROVISION MARKETS 








G s es . 
tor Sem From The National Provisioner Daily Market Service 
21 
30 CASH PRICES 
E. F. 0. B. CHICAGO PICNICS 
3 CHICAGO BASIS Fresh or F.F.A. Frozen 
THURSDAY, JUNE 12, 1952 ~ 
a REGULAR HAMS @2% 7 
Fresh or F.F.A. Frozen @28', 27 
78 10. ..-*45.80 *45.80 — 
he .-.. 945.80 *45.80 26% 
ALS 14 "045.80 *45.80 
Owt, B 14-16 . -*45.80 *45.80 BELLIES 
G F Cured 
0... .$ 9.39 BOILING HAMS al ier —s * 
i a. Fresh or F.F.A. Frozen 8-10 ei 291, @30 31%, 
sae 1B § i¢18 ......--%44.10 *44.10 10-12 ........28%@29 30 @30% 
SED Hy 18:20 ....----*44.10 = 12-14... 28%@29 30 @30% 
‘sede y pS 2 14-16 592 cn 27 
- oad ere 24% 254 26 
63 SKINNED HAMS 18-20 ... ..22 @22% 2314 @24 
} ibs. Fresh or F.F.A. Frozen 
‘ Ohgo.: 10-12 ....----50 @50% 50 G@ DO%y GR. AMN. D. 8. 
Per ten 1214 ..----- 50 @50% 50 @50% BELLIES BELLIES 
eceed $22.4 1416 ......-*49% *491, Shear 
ios cm 6370 0s 40 — 18-20 ........2In 20n 
tog aan 182 ease“ ait 20-25 ........17™@@IR 19 @10%, 
OS A f Ty , 
T.... ME occ eee 4445 4414 = teeeeees 17 O17% 18% 
pam. re od 44% 44%4 35-40 Sige "** R@ine 16 ¥ 
- 66 Ae 39% @39% 39% @30% Se ane 14% @15 i 15% 
S/up . Sac : 36% So eee eer eee . 
er 8.45 *Ceiling price, CPR 74, f.0.b. Chi- 
Ib. FAT BACKS cago. 
_ less Fresh or Frozen Cured 
-8.20@8.% M pciccses oe é — o OTHER D. 8S. MEATS 
7 i sass ce #4 { @ 9%n 9 » 9% " 
eae 7.82 1012 Ce ae "114 @11%4 js - Fresh or Frozen Cured 
pumas HL MIE ccccccce 13n 13% @13% eg. plates .. 
is ee ani l4n " 14% Clear plates ee é . 
IB .....--. 14M 14% @14% Square jowls .14 13n 
ICES SEE bwesccws l4n 14% @14% Jowl butts ...13 10%@11 
a l4n 14% @14% GBs. Bee ce ccce 13a 
». Portland _ 
June7 
oan» | LARD FUTURES PRICES Meat Prices Drop 
3. 5 ° 
a MONDAY, JUNE 9, 1952 Prices of beef, hams, lard, 


steers and hogs declined dur- 
ing the week ended June 10, 
while Dun & Bradstreet 
wholesale food indexes rose 
an average of two cents, to 


4. 00@56.% Open Sone Low Close 
3. 00@ 56.30 July 12 ) a0 4 12 > 15 





‘2 





0.00@51.30 





Nov. 12.50 
Dec. 13.0244 
Sales: 4,920,000 Ibs. 








>. 00@ 51.90 Open interest, at close Friday, June $6.45 E 
2.00@ 47.0 we: Zely GST, Sept. 1.306, Lo Ena The index stood at 8.8 per 
skin-Off) ith: July 657, Sept. 1,305, Oct. 545, cent below the $7.07 record o 9 
Nov. 225, and’ Dec. 106 lots. for the corresponding period Pee oF so, here s how the 
3. 00@ 58.60 TUESDAY, JUNE 10, 1952 last year, but was 8.2 per 
lay 12.20 12.22% 12.10 12.12%» Cent above the $5.96 pre- Peters Way can help you 
3.00@ 56.60 ff Sept. 12.55 i278 12.: 37% me Korea level. The wholesale 
Oct. 12.65 12.65 12.50 12.57% barometer represents the ‘ “ads 
Nor. 12.60 12.60 12.45 12.474 sum total of the price per Meeting individual requirements for lard and 
1.00@56.0 HB giles: 4.960.000 Ibs pound of 31 foods in common shortening packaging is standard procedure 
30 Open interest, at close Mon, June use, six of which declined for Peters Machinery Company. Frequently 
esaeai So. 2h and Dee 110 lots. Sn 14 held steady. these “different” requirements involve the 
ceoauil WEDNESDAY, JUNE 11, 1952 inane ates y bend _ carton es be oe. Sometimes the 
inly 12.17% 12.20 12.12% PACKERS’ WHOLESALE nces are in engineering and operation 
— Oct. ca os ined LARD PRICES of equipment . . . sometimes in installation 
panaane fA 7% 12-20 saat» Priget heed, tiers, tok, = 
f , ee ee ° 6.25 
»per Style) sean tenets are Len eh Whatever your differences may be, look for 
so I wa bi. hott", Weitere Hers, a.” OP a solution in the Peters Way and in Peters 
hae Mees ans. eoses: pac kaging machinery. Send a sample of your 
THURSDAY, JUNE 12, 1952 ae te BB carton for specific recommendations. 
neegms I my i212 12.17% 12.12% 1215 Neutral terees. fob, Chicage. 21-75 





+.00@56.20 et. 12.55 12.60 Hydrogenated Shortening 
1: N. & 8. 











Nor. 12.50 355 Nevia te cheer ous «pat Mee 
a Dee, 13.05 | ee Be sure to have your free 
3.00@42.00 Sales: 1,720,000 Ibs. * Delivered. copy of “The Peters Way 
Open interest, at close Wed., June to B i “_ ’ wie, 
(Smoked) llth: July 647, Sept. 1,414, Oet. 584, ~eand Packaging. Write 
Nor. 240, and Dec. 110’ lots. for it. 
secaseie WEEK'S LARD PRICES 
. & 
FRIDAY, JUNE 13, 1952 P.S. Lard P.S. Lard Raw 
July 12.17% 12.17% 12.15 12.15a Tierces Loose Leat 
5.00@50.0 pt. 12.40 12.50 12.40 12.42% June 7 12 1: 2%n 10.50 10.00n 
5.00@ 49.0 (et. 12.57% 12.60 12.52% 12.52%a June 2. 2E 10.624%a 10.12%4n 
3.00@ 48.0 Nov. 12.55 12.55 12.50 12.50b June 1 10.37% 9.87% 
Dee. 13.05 13.05 Ss 13.05a June 12.1 10.27144 §=9.R8Tlen 
Sales: 2.250.000 Ibs. June 12 12.12%n 10.37%b 9.8714n 
2.00@ 15.00 Open interest at close Thurs., June gone 2 Gs Te a MACHINERY CO. 
aaa W2th: July 644, Sept. 1,116, Oct. 588, wi 
1. 00@ Nov. 242, and Dec. 109 lots. n—nominal. b—bid. a—asked. 


4704 Ravenswood Ave: * Chicago 40, til. 
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| 8 & D.. Proof of Superiority 


is in the Always-Increasing Demand 
for BEST & DONOVAN Machines! 


And the demand continues to grow because B&D Machines 
process the nation's meats faster, better and at minimum 
cost! These dependable, proven B&D Machines are on the 
job this very minute in every section of the country .. . 
delivering satisfaction-plus for their owners! 
























B&D'S COMBINATION RUMPBONE SAW AND 
CARCASS SPLITTER 
The effective answer to the old problem of cleaver loss due to 


damaged ribs and chucks. Splits an entire carcass with typical 
B&D precision and speed! 


UTILITY SAW 
Here's the saw that permits the inexperienced operator to per- 
form with the deftness of the expert! Light in weight and ex- 


ceptionally easy to control. Specially recommended for accu- 
rately cutting veal carcasses. 


CATTLE DEHORNING SAW 


Portabili permits speedy and frequent sterilization . . . is 
ideally suited to both large and small-scale cattle killing opera- 
tions. This is the saw that brings a new degree of sanitation 
to the cutting floor. 


PRIMAL CUT SAW 


Here's another easy-to-use B&D tool designed to break down 
beef and hog carcasses into their primal cuts while on the rail 
or the cutting table. Endorsed by packers everywhere! 


BEEF BREASTBONE OPENER 


Now available on two models for your greater convenience. 
Whether you prefer rail or pritch plate operation, each of these 
openers brings a new degree of speed and accuracy to breast- 
bone opening. 


HAM MARKING SAW 
Now .. . produce perfect cuts with no bone splinters! 
time . . . adds to your profits. 


HOG SPLITTER 


Here's a high-speed, light-weight machine that enables the 
operator to achieve a perfect cut in 8 to 10 seconds! Recom- 
mended for packers who wish to saw the carcass completely. 


HOG BACKBONE MARKER 

Big 8-inch blade for marking hogs assures a perfectly split 
carcass. 

PORK SCRIBE SAW 

i] the leabili f nd bell +s with 
thie ‘highspeed, hight? Ao Rg a ae eutbe 
marks . . . increase your yield! 

BEEF SCRIBE SAW 

Eliminates ragged edges, bone splinters and costly miscuts. 


Guorantees a perfect scribe every time . . . at greater speed 
+ + « at less cost. 














B&D'S 





B&D'S 





B&D'S 





Saves 





B&D'S 











BEST AND DONOVAN has led the way in the development 
of high-speed, precision-built cost-cutting machines. B&D con- 
tinues to pioneer, tackle new problems and more effectively 
solve the old ones. There never has been a substitute for B&D 
machines. Where performance counts, it's B&D. Write for 
illustrated data covering all B&D Machines . .. do it today! 


Just one name to remember. 


INVEST IN THE BEST... (4) BUY ONLY B&D MACHINES! 


BEST & DONOVAN 


332 SOUTH MICHIGAN AVENUE . CHICAGO 4, ILLINOIS 





NEW YORK 





WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Ceiling base prices) 

June 12, 1952 


Per Ib. 
City 
Prime, 800 Ibs./down .. .55.00@56.00 
Choice, 800 Ibs./down .. .54.00@55.00 
OS eee eee. +. -52.00@53.00 
Steer, commercial . .49.00@51.00 
Cow, commercial ...+-43.00@45.00 
a ee: ee ee 41.00@43.00 
BEEF CUTS 
Prime: 
PO si ccccctuad .0@66. 
WOROGUATCOP ..cccccccces 50.0@51.0 
MOM  cccccccctccvcccce 63. 
Trimmed full loin ..... 88.0@90.0 
i \cenwes ree 19.0@22.0 
BETS BER cccccccvcccce 118.0 
 *—EEa 77.3 


Cross cut chuck 
Regular chuck 


ou Wed awe oe 17.0@18.0 
BBG cccccccccccceccees 60.0@61.0 
48.2 





MED. guweseesesnend® 7 
Arm chuck 51.0@52.0 
Choice: 

Ee ere 63.0@63.9 
a a 48.0@50.0 
WMS cnccccccccccecces 63.0° 
Trimmed full loin ..... 82.0@84.0 
DL axes easunntes seu 20.0@ 22.0 
BOTS Bet .ncccccccccse . 

SUED wevcwvosecctccces 72.1 
Cross cut chuck ....... 50.5@53.6 
Regular chuck ......... 52.0@54.0 
Foreshank ...........+. 30.0@32.0 
BEE Gamiscncocectose 

ER ath idts whiesa me ae ad 

Short plate 

BRO samesscccccses 

BOD dccccccccee 





FANCY MEATS 
(1.¢.1. prices) 


Veal breads, under 6 oz. ...... 102.50 
OP Oe GE acccccccccccesoes 102.50 
SS errr ee » 102. 

ale inans d & de 2-66 Od 16.8* 

Beef livers, selected ......... 62.8° 

Beef livers, selected, kosher... 82.8* 

Ce. GUO Te TA scecccosss 27.8* 
*Ceiling base prices. 

LAMBS 
(1.c.1. prices) 
City 


Prime lambs, 50/down.. .57.00@60.00 
Choice lambs, 50 down. . .56.00@60.00 


Good, all wts............50.00@53.00 
Western 
Prime, all wts. .........57.00@60.00 
Choice, all wts...........56.00@60.00 
Good, all wts............ 50.00@53.00 


For permissible additions to ceiling 
base prices, see R 24. 


FRESH PORK CUTS 
(Le.1. prices) 


Western 
Hams, sknd., 14/down. .52.00@54 
Pienics, 4/8 Ibe. ....2..- 36.0 
Bellies, sq. cut, seedless, 

8/123 UbS. 2. cccccsccces No quotatig: 
Pork loins, 12/down .... .54.60@56¢@ 
Boston butts, 4/8 lbs..... 40.00@43.% 
Spareribs, 3/down ...... 43.00@45.m 
Pork trim., regular ...... 24.8 
Pork trim., spec. 80% ... 46.) 

City 
Hams, sknd., 14/down.. .52.00@54@ 
Pork loins, 12/down.....54.60@56% 
Boston butts, 4,'8 lbs... . .40.00@43.% 
Spareribs, 3/down . 43.00@45.% 


VEAL—SKIN OFF 


(1.c.1. prices) 

Western 
80/150. . .56.00@58.% 
Choice CAFCASS ....6000- -58.00@ 605) 
Good carcass, 80/down.. .4.00@564% 
Commercial carcass .....50.00@53H 


Prime, carcass, 


DRESSED HOGS 
(1.ec.1. prices) 
Hogs, gd. & ch., hd. on, If. fat } 


100 to 136 Ibs......... $34.00@35.0 
137 to 153 Ibs......... 34.00@35.8 
BG6 60 BU2 BS, coccee 34.00@35.8 


fg Fg eee 34.00@35,% 


BUTCHERS’ FAT 


({Le.1. prices) 


Be “nn dees toectpisccedan $1.3 
BED dndes00s 005 050eke cone Lh 
BROGEEO OME a cescccccceviscues 2.0) 
Se WR kb cacksascntavacnae 2.0 


LIVESTOCK PRICES AT 
SIOUX CITY 
Prices paid for livestock at 


Sioux City on Thursday, June 
12, were reported as follows: 


CATTLE: 
Steers, prime ....... $33.50 
Steers, choice ...... 30.50@32.0 


Steers, comm. & gd.. 26 


Heifers, ch. & gd.... 28.00@31.8 
Heifers, com. & gd.. 26.00@20.% 
Cows, util., comm... 21.00@23.8 
Cows, can., cut...... 17.00@20.0 
BUES, GO0E ..ccccces None ree. 
Bulls, comm. ....... None ree 
Bulls, can., cut. .... None ree. 
HOGS: 
Good, ch., 190/250 ..$20.75@210 


Gd., ch., 250/280 ... 20.00@20.% 
Good & ch., 270/330. 18.75@20.0 


Sows, under 400 .... 17.50@19.0 
SHEEP: 
Ch. & pr. aged......$25.50@26.0 








MANUFACTURING CO. 





RHINELANDER, WISCONSIN 


PREFERRED PACKAGING SERVIC 


Gldssine and Greaseproof Papers @ Plain, Laminated and Heat-Seal 
Sylvania Cellophane e Foil ¢ Special Papers e Printed in Sheets and Rol 


creators designers 
multicolor printers 
- < . ' 
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CUTS 


Wester 
.52.00@54.% 
36.0% 


NO quotatio: 
54. CO@56.% 
40.00@43.% 
43.00 @ 45.0 
24.0 

16.% 

City 

52. 00@54.0 
54.60@56.0p 
.40.00@ 43.5 
43.00@45.% 


FF 


Western 
56. 00@ 58.5 
58 .00@ 60.0 
54. 00@ 56.0 
50.00@53.0 


GS 


, If. fat h 
534.00@35.0 
34.00@35.0 
34.00@35,0 
34.00@35.0 


vestock at 
day, June 
s follows: 





20.75 @21.0 
1 


20.00@ 20. 
18.75@ 20.0 
'7.50@ 19.0 


2. 026.0 


RViCE 


eat-Seal 
ts and Rolls 


srs - 
ers 











TALLOWS AND GREASES 


(Thursday, June 12, 1952) 








== 

Late last week the tallow and grease 
market continued to hold its strong 
undertone, the major factor being the 
continued interest displayed on the part 
of eastern purchasers. Several tanks of 
choice white grease sold early Friday 
at 7%c, East; additional was offered 
at 8c. Special tallow moved at 5%c, 
caf. Chicago, steady. A total of four 
tanks of yellow grease, renderers’ pro- 
duction, moved at 4%c, c.a.f. Chicago. 
Few tanks of same, only packers’ pro- 
duction, brought 4%c, c.a.f. Chicago; 
later offerings listed at 5c. Couple tanks 
of choice white grease sold at 6%c, 
caf. Chicago. Several more tanks of 
choice white grease changed hands at 
7c, East. 

As the new week started, offerings 
of 8c, East, on choice white grease and 
regular fancy tallow were made. No 
sales resulted and the entire price 
structure was quoted on a nominal 
basis. 

Buyers were watching the action of 
loose lard, which dropped off fraction- 
ally the first three days of the week; 
consequently, bids were rather scarce 
in the tallow and grease category. Of- 
ferings on the other hand were on the 
light side. Only a few scattered sales 
were reported: Bleachable fancy tal- 
low at 6%c, c.a.f. Chicago, and the same 
material at 744c, East. A tank of edible 
tallow sold at the market. 

Some re-sale product was reportedly 
looking for bids in the Midwest but 
market action on the whole did not war- 
rant price changes. The list remained 
on a strictly nominal basis, pending 
further developments. Offerings of 
choice white grease at 71c, East, did 
not meet bids. 

The market, as the week neared its 
close, displayed a soft undertone. Low- 
er bids were reported out of the East 
on bleachable fancy tallow and choice 
white grease at 7c, and 7c, respec- 





ay ee* 


ARKETS 


1952) 


. £ 


Y-PRODUCTS M 


(Chicago, Thursday, June 12, 


Blood 








Unit 
Ammonia 
Unground, per unit of ammonia (bulk) .*6.75@7.0)n 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 
sow test *8. 75a 


ok Er eee ; .*7 T5@8.00n 
Liquid stick tank cars..... 3.15 
Packinghouse Feeds 
Carlots, 
per ton 
50% meat and bone scraps, bagged. $110.00 
50% meat and bone scraps, bulk... 100.00 
55% meat scraps, bulk ............ 110.00 
60% digester tankage, bulk ... 95.00@ 100.00 
60% digester tankage, bagged ..... 110.00 
80% blood meal, bagged .......... 145.00 
70% standard steamed bone meal, 
a ee es 95.00 
Fertilizer Materials 
High grade tankage, ground, per unit 
CO eee 
Hoof meal, per unit ammonia 7.00 


Dry Rendered Tankage 


Per unit 

Protein 

TOTTETTTITL ITTY TT rrr re *1.95@2.00n 
Tree eT TTT rT eet ee *1.85@1.90n 


Low test 
High test 


Gelatine and Glue Stocks 


Per cwt. 
Calf trimmings (limed)............. $3 1.75@ 2.00 
Hide trimmings (green, salted)...... 30.00@32.50 
Cattle jaws, skulls and knuckles, 


per ton 65.00@ 70.00 


Pig skin scraps and trimmings, per lb. 7 @ 7% 
Animal Hair 

Winter coil dried, per ton.......... *90.00@95.00n 

Summer coil dried, per ton......... *50.00n 

Cattle switches, per piece.......... 6 @i7 

Winter processed, gray, Ib.......... 11 2 


Summer processed, gray, Ib. 
n—nominal. 
*Quoted delivered basis. 














VEGETABLE OILS 





The vegetable oil market retained the 
strong position established last week 
and prices advanced for all selections; 
however, trading was not spectacular 
but firmly progressive. 

The strength in soybean futures was 
largely responsible for a firmer soy- 
bean oil market, June and July ship- 
ments traded early at 11%c, but later 
these positions moved at 11%c. August 
shipment traded early in the session at 
11%c and September moved, in a small 
way, at 11%c. Actual trade prices were 
hard to establish in the cottonseed oil 
market due to reports varying from 
13c in the Valley to a 12%c to 13c nom- 
inal market. Trading was confirmed in 
Texas, however, at 12%c early and 
12%c later. Corn oil cashed at 13%c 
and peanut oil was bid at 18%c. Coco- 
nut oil was offered early at 9%c, but 
later trading was consummated at 
956c. 

Soybean oil gained an %c Tuesday 
and traded moderately at 11%c and 
115%c for June and July shipments, 
respectively. August shipment cashed 
at 11%c and August-September traded 
early at 11%c. There was little action 
evidenced in the cottonseed oil market, 
but a few trades were reported in the 
Valley at 12%c. Other trading was 
heard at 13c, which presumably trans- 
pired from South Carolina points. Ten 
tanks or more traded in Texas at 





tively; however, sellers held a shade 
higher. Choice white grease was of- 
fered in the midwest at 6%c, c.a.f. Chi- 
cago, without action; best bids, 6%c. 
Tank of bleachable fancy tallow sold 
at 6%c, c.af. Chicago. Two tanks of 
yellow grease sold at 4%c, f.o.b. Chi- 
cago, renderers’ product. A total of five 
tanks of yellow grease moved at 5c, 
c.a.f. East, also renderers’ material. 
TALLOWS: Thursday’s quotations: 


Edible tallow, 8@8%c; regular fancy 
tallow, 6%@T7c; bleachable fancy tal- 
low, 6%@6%c; prime tallow, 6%@ 
6%c; special tallow, 5%c; No. 1 tallow, 
5@5'%ec, and No. 2 tallow, 4@4%ec. 

GREASES: Thursday’s quotations: 
Choice white grease, 64% @6%c; A-white 
grease, 6%c; B-white grease, 5@5%c; 
yellow grease, 4% @4%c; house grease, 
4% @4%c, and brown grease was 
quoted at 3%@3%c. 








lard, insure a firm, finished 
during the hot weather. 


of charge. 
Send for samples... 


Kirby 4000 





SUMMER TIME 
LARD FLAKE TIME 


Hydrogenated LARD FLAKES, when added to 
product, a MUST 


Avail yourself of our laboratory facilities, free 


THE E. KAHN'S SONS CO. 
Cincinnati 25, Ohio 
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BLACK HAWK 






THE RATH PACKING CO., 





12%c at both Western and good points. 
The market in the Southeast was nom- 
inally pegged at 13c. 

Corn oil was bid at 13%c, but offer- 
ings were priced %c higher. Peanut 
oil was more or less a nominal market 
with a few bids heard at 18%c. Coco- 
nut oil was offered at 9%c but takers 
were few. 

The market was very quiet at mid- 
week and trading limited. June ship- 
ment soybean oil traded early at 115%c, 
but later offerings of June, July, and 
August shipments at 11%c went with- 
out action. The cottonseed oil mar- 
ket was generally nominal with of- 
ferings listed at 13c in the Valley. Bids 
were heard in Texas at 12%c. Corn oil 
moved at 13%c and peanut oil was 
called 18%c, nominal basis. Coconut 
oil prices advanced and movement at 
9%ec was reported. 

According to a midweek report, Ger- 
many was allocated $1,500,000 for the 
purchase of soybean oil and an addi- 
tional $1,500,000 for lard. 

CORN OIL: Advanced %c from last 
midweek levels. 

SOYBEAN OIL: Market strong with 
price gains of \%c registered first three 
days of week. Late midweek market 
weaker with price declines indicated in 
some instances. 

PEANUT OIL: Sales at 18%c, a %e 
gain compared with a week earlier. 

COCONUT OIL: West Coast trading 


at 9%c, representing a %c advance 


from the previous week. 
COTTONSEED OIL: Few sales at 
price gains of %c to %c. Late mid- 
week market: softer. Valley offerings 
125¢c and Texas trading at 12%c. 
New York cottonseed oil prices were 
quoted during the week as follows: 


MONDAY, JUNE 9, 1952 





Open High Low Close 
July 15.10 15.22 15.10 15.16 
Sept - 15.26 15.42 15.26 15.31 
-28 
Oct 15.40 15.49 15.34 15.39 
Dec . 15.50b 15.63 15.51 15.51 
Jan - 15.50n mies sae 15.50n . 
Mar 4 15.55b 15.65 15.60 15.60 fi 
May, ‘53 15.61b 15.64 15.64 15.64 5 
July, °53 15.61b . : 15.59b 15.51b 
Sales: 408 lots 
TUESDAY, JUNE 10, 1952 
July 15.10b 15.15 15.05 15.06b 15.16 
Sept 15.27 15.31 15.20 15.22 15.31 
Oct 15.34 15.40 15.30 5.32 15.39 
Dex 15.45 15.49 15.40 15.41 5.51 
Jan . 15.45n - 15.40n 15.50n 
Mar . 1.50b) 15.60 15.51 15.51 15.60 
May, °53 15.55b 2 15.51b 15.64 
July, ‘53 15.50b 15.45b 15.59 
Sales: 492 lots. 
WEDNESDAY, JUNE 11, 1952 
July . 15.08 15.07 14.86 14.89 1 
Sept - 15.20 15.24 15.01 15.02 15.22 
Oct - 15.27 15.32 15.09 15.10 15.32 
Dec. P 15.35 15.40 15.19 15.16b 15.41 
Jan. . 15.35n ‘ 15.15n 15.40n 
Mar 15.42b 15.50 15.24 15.25 15.51 
May, °53 15.42b ee , 15.25b 15.51 
July, “53 .. 15.42b 15.158 15.45% 
Sales: 589 lots. 
THURSDAY, JUNE 12, 1952 
July 14.94 14.61 14.20 14.89 
Sept 15.06 14.74 14.84 15.02 
Oct 15.17 14.83 14.93 15.10 
De« 15.18 14.88 14.96 15.16b 
Jan sacle 14.95n 15.15n 
Mar 15.32 5.00 15.02b 15.25 
May, °53 d 15.04b 15.25b 
July, °53 15.05b 15.15b 
Sales: 573 lots. 





Stainless 


Steel Sponges 





Kleenette Stainless Steel sponges are a 
necessity where hygienic cleanliness, low 
cost and safety are of primary importance. 


Request FREE SAMPLE on your letterhead. ; 


AVAILABLE THROUGH JOBBERS - COAST TO COAST 
KLEENETTE MANUFACTURING CO. 





1160 N. Howe St. 


56 


NO OTHER METAL SPONGE | 
does the job so FAST and EASY | 


| steel bases 
| 
} 
| 


Chicago 10, Ill. 


Make 


house 
able 
All 











a hard 
Grinder—quickly and efficiently reduces con- 
demned stock 
offal 

Flywheel equipment, as shown 


machines 


MITTS & MERRILL 


1001 South Water * SAGINAW, MICHIGAN 





VEGETABLE OILS 


Wednesday, June 11, 1952 


Crude cottonseed oil, carloads, f.o.b. mills 
eT eee rere re. ‘ 13n 
Southeast 13n 
NE dic cascecancane err 12) 

Corn oil in tanks, f.o.b. mills. 134 

Peanut oil, f.o.b. Southern mills 18% 

Soybean oil, Decatur ...... 1154 

Coconut oil, f.o.b. Pacific Coast 96nd 

Cottonseed foots, 

Midwest and West Coast 1, @1y 

East Pbeainne Uk wee 14 @ly 

a—asked, n—nominal 
OLEOMARGARINE 
Wednesday, June 11, 1952 

White domestic vegetable ya) 

White animal fat ...... 2 

Milk churned pastry 5 

Water churned pastry 4 





German Purchase of Fats 

The Mutual Security Administratig, 
has authorized a total of $3,000,000 fo 
use by the German Federated Repub- 
lics to purchase lard and soybean gil 
The purchase will be handled through 
commercial channels. 


New York, June 12, 1952 

Dried blood was quoted Thursday at 
$6.50 per unit of ammonia. Low tes 
wet rendered tankage was quoted at 
$6.50 per unit of ammonia. Dry rené- 
ered was listed at $1.90 per protein unit, 


meat grinders 


job easy with an M&M Meat 


shop fats, bones, and slaughter 
Three types and many sizes avail- 
is optional 
furnished with 


Write for descriptive literature 


can be structural 
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Bpig packer market quiet early, but 


fairly active midweek at '¢ to le de- 
clines—Small packer and country hide 
market generally dull with early sales 
at fractionally lower prices — Light 
trading of calf and kipskins at steady 
to slightly higher prices—Sheepskin 
movement at lower levels. 


CHICAGO 

PACKER HIDES: The usua! Monday 
quietness prevailed in the big packer 
hide market; and, although branded 
steers, native steers, light cows, and 
pulls were offered in some directions, 
buying interest was negligible. Some 
sources believe movement will material- 
ize later at steady levels, at least for 
current saltings. 

The market was practically a dead 
jssue early Tuesday with only two 
sales reported. A car of light native 
steers brought 18%c and 700 Omaha 
heavy native cows sold at 15c. Although 
trading was slack most of the day, 
there was a late spurt of action when 
one major packer moved quite a quan- 
tity of hides at steady prices to de- 
clines 4%2¢ to 14%c, depending on selec- 
tion. 

About 11,000 light native cows trad- 
ed at 16c for Chicagos, 16%c for 
Qmaha-St. Pauls, and 17c for Kansas 
City, all June salting. River heavy cows 
sold at 15¢c Some 1,100 heavy native 
steers traded at 14%c for St. Louis 
and another lot of 1,000 sold at 15%c, 
for export. About 5,000 light native 
steers moved at 18%c and 2,000 ex-light 
native steers traded at 20c. A lot of 
1,000 light Texas steers moved at 17c. 

Light native cows traded again at 
midweek and 7,000 sold at 16c for April 
and May, with kosher allowance. Also 
inluded in this group were some 
Wichita at 16c for April and May, and 
16%e; Sioux City light natives moved 
at 16c. There was further trading of 
6000 heavy steers at 14c and 1,200 
Colorado steers at 1it%éc. A lot of 1,250 
light native cows, April production, sold 


at 16c, and another lot, same descrip- 
tion, sold at that level. About 1,400 ex- 
light native cows brought 22%c. 

At late midweek 2,500 butt branded 
steers traded at 12%c, light cows at 
16c, and one lot of Colorado steers at 
lilee. 

SMALL PACKER AND COUNTRY 
HIDES: Small packer movement was 
almost absent throughout the week 
with the exception of a car of 60-lb. 
average at 14c and another car of light- 
er averages at 14'%4c, early. Country 
hide activity was also lacking this week. 

CALFSKINS AND KIPSKINS: Re- 
ports of calf and kipskin trading at 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended 
June 12, 1952 


Previous 
Week 


Cor. Week 
1951 


Nat. strs 14 @18% 14%@18% 33 @36%* 
Hvy. Texas 
strs nen 12% 13n 30* 
Hvy. butt, 
brand'd strs 12% 13 ms) 
Hvy. Col. strs 11% 12 2914° 
Ex. light Texas 
strs 18 184gn 37* 
Brand'’d cows. 14 15n 33° 
Hvy. nat. cows 15 154e*@ lin 34° 
Lt. nat. cows.16 @17 184gn 36 @37T* 
Nat. bulls - 9%@10n 10%@11 24° 
Brand’d bulls. 8%@ 9n 9% @10n 23° 
Calfskins, Nor 
BES 42% 37%@40 70 @s80 
10/down 32 3214 
Kips, Nor 
nat. 15/25 32 324en 60* 
Kips, Nor 
branded 241yn 244yn 57 iy* 
SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over.13@13% 14@14%n 
50 Ibs ..+-.14@14% 1@15%n 
SMALL PACKER SKINS 
Calfskins under 
15 Ibs. “si 2514n 251gn 72° 
Kips, 15/30 ...... 20@ 24n 20@24n 51* 
Slunks, regolar .. 1.25n 1.25n 3.25° 
Slunks, hairless .. 40n 40n 90* 
SHEEPSKINS 
Pkr. shearlings, 
WO. Bice 1.50 1.75 5.50 
Dry Pelts ... 28n 28n 52@55n 
Horsehides, 
untrmd. 6.25n 6.25n 16.000 


*Ceiling price. 


steady prices were confirmed at mid- 
week, with the heavy average realiz- 
ing a 2%c gain over last levels. Two 
cars, including heavy and light average 
calfskins and heavy kip, traded at 
42%ec for the heavies, 32%c for the 
lights and 32%c for the heavy kipskin. 

SHEEPSKINS: Only light trading of 
shearlings took place this week. Three 
ears of No. 1, 2, and 3. shearlings 
brought 1.50, 1.30, and .90, respectively. 
The pickled skin market was mostly 
unchanged from last week. Clips are in 
good demand, but were not available. 


N. Y. HIDE FUTURES 


MONDAY, JUNE 9, 1952 


Open High Low Close 
Jan 16.00b 16.03 16.08 16.00b 06a 
Apr 15.93a 15.95b-16.10a 
July 16.20b 16.35b 4a 
July "D3. 15.94b 15.90b-16.10a 
Out 16.07b 16.15 16.00 16.06 
Oct ‘D3. 15.90b 15.90n 
Sules: 33 lots 
TUESDAY, JUNE 10, 1952 
Jan 15.90b 16.04 15.93 15.90b 9a 
Apr 15.88b 15.90b-16.00a 
July 16.40b 16.30b Wa 
Oct 16.09-08 16.09 15.95 16.00 
Oct., "53. 15.80b 15.85n 
Sales: 26 lots 
WEDNESDAY, JUNE 11, 1952 
Jan 15.85 15.90 15.79 15.80b 9a 
Apr 15.75b 15.90n 
July 16.26 16.30 16.05 16.10 
July, ‘S53. 15.70b 15.90 15.90 15.90 
Oct 15.85 15.95 15.77 15.85 90 
Oct., °53 15.90n 
Sales: 81 lots 
THURSDAY, JUNE 12, 1952 
Jan 15.70b 15.75 15.75 15.65b 72a 
Apr 15.70b 15.60b Tha 
July 16.05 16.05 15.95 15.95b-16.15a 
July, ‘53. 15.65b 15.65b 80a 
Oct 15.75b 15.88 15.57 15.70 75 
Oct., “53. 15.75b 15.65n 
Sales: 37 lots 
FRIDAY, JUNE 13, 1952 
Jan 15.55b 15.85 15.65 15.75 
Apr 15.50b 15.70b SOm 
July 15.90b 16. 10b 30a 
July, "53. 15.50b 15.70b Sie 
Oct 15.75 16.00 15.72 15.87 
Oct., °53 15.700 
Sales: 55 lots 


Reopen Chicago Hide Office 


The Chicago office of the Hide In- 
spection Bureau of the New York 
Commodity Exchange has been re- 
opened at the Union Stock Yards. The 
office was shut down temporarily on 
March 1 when the New York Hide Ex- 
change closed as a result of govern- 
ment price controls on hides and skins. 
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You HOLD EVERYTHING... color, flavor, shape 
when you SMOKE HAMS in famous 


fi ADLER STOCKINETTE 


For QUALITY smoked meat, economy in ig 


FREE catalog and price list to 


CINCINNATI 14, OHIO 
‘ : 





packing, shipping, freezing, Storing, 
specify Adler, makers of quality knit 
products for over 80 years. Widest range 
in widths and construction assures 
RIGHT stockinette for any cut, all sizes, 
for ham, beef, veal, pork, etc. Write for 


THE ADLER COMPANY, Dept. N 


MANUFACTURER OF STOCKINETTE 


| 





ADLER 
REPRESENTATIVES 


HANTOVER, INC( 


17 Mc Gee St 


Kansas ¢ 


VOLOFF 











NEW fein 


FAT CUBER 





LOW COST e PORTABLE 





FAST—EFFICIENT 


Ideal for small batch work, yet will 
cut up to 400 Ibs. per hour. Easy 
to use—EASY TO CLEAN. SIMPLE 
IN DESIGN. STURDY CONSTRUC- 
TION. Cuts V4" x Ya" x Ya” or Va" x 
Va" x%e". Additional knifehead 
available to cut cubes *” x ¥%e” x 
Ye” or ¥e" x ¥e" x1”. 


WRITE TODAY FOR FULL INFORMATION 


Kurhan Co., Inc. 


261 Fifth Ave. 
New York 16, N.Y. 











Glove Dollars Wisely Invested 


Fully protected by the right 
glove for the job, your 
workers work better and 
faster. It pays in higher pro- 
duction and profits. You lose 
money trying to fit one or 
two kinds of gloves to every 
jobinyour plant. PIONEER’S 
new Stanzoil catalog shows you how to 
buy the right glove for each operation. 

; Unbiased advice — Stanz- 
oils include all kinds of 
liquidtight gloves: all-neo- 
prene, neoprene and 
vinyl-coated, 32 styles, 
weights, sizes. Make 
your glove dollars pay a 
dividend — write today 
for this Stanzoil catalog! 


Industrial Products Division 


The PIONEER rubber Co. 


674 Tiffin Road, Willard, Ohio 


® 30 Years oF 





NW-31 light- 
weight, all-neo- 
brene, 10 ¥4” 
length. For light 
food and liquid 
processing. 















Canada Enters Barter Plan 
To Ship Meat to Britain 


Canada’s meat shipments to the 
United Kingdom under a barter plan 
between the two countries and New 
Zealand, announced recently, will be 
even larger than anticipated, the Min- 
istry of Agriculture has reported. The 
extra amount of meat will depend on 
the amount of profits resulting from 
sales of frozen New Zealand beef in the 
United States. 

The plan is designed to provide a 
market for surplus Canadian meat in 
the face of the United States foot-and- 
mouth embargo. It involves shipment 
of about 4,000,000 lbs. of meat, mostly 
beef, to Britain. 

Canada will be paid in dollars in an 
amount equal to the United Kingdom 
price for New Zealand beef. But the 
U. S. price is expected to be higher 
than the U.K. price, and Canada and 
New Zealand will split the profit. 

Under the new arrangement, New 
Zealand will use her share of the profit 
to buy Canadian meat. Britain will pur- 
chase this meat and pay New Zealand 
in sterling. The first shipment of beef 
to Britain, scheduled to leave Montreal 
yesterday, is the first from Canada 
since 1948. The plan will be dropped 
when the American embargo on Cana- 
dian meat is lifted, which was imposed 
after the foot-mouth outbreak. 


World Meat Supply Lags 
Behind Population Growth 


The United Nations has _ reported 
that world production rose last year 
but not as fast as population. The UN 
figures cover all the earth except the 
Soviet Union. The Russians aren’t say- 
ing how their food supply compares 
with their population. 

In the rest of the world, the amount 
of meat available for each person de- 
clined 7 per cent last year. Food sup- 
plies of all kinds fell off 4 per cent 
on a per head basis, the UN said. 

The amount of just one food item 
—fish—increased one per cent more 
than last year. The food gap between 
rich and poor nations has grown stead- 
ily since the days before World War II. 





CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended June 7, 1952, were 5,609,- 
000 lbs.; previous week, 3,529,000 lbs.; 
same week 1951, 4,515,000 Ibs.; 1952 to 
date, 103,591,000 lbs.; same period 1951, 
127,107,000 Ibs. 

Shipments for the week ended June 
7, 1952 totaled 5,651,000 lbs.; previous 
week 3,628,000 lbs.; corresponding week 
1951, 4,136,000 lbs.; this year to date, 
91,529,000 lbs.; corresponding period a 
year ago, 104,041,000 Ibs. 


FRIDAY'S CLOSINGS 


Provisions 
The live hog top at Chicago wa; 
$21.25; average, $19.10. Provision price; 
were quoted as follows: Under 12 pox 
loins, *52.30; 10/14 green skinned hams 


50@50%; Boston butts, 39@39\% 
16/down pork shoulders, 35 nominal: 
3/down spareribs, 39@40; 8/12 fy 


backs, 9@11%; regular pork trimmings, 
1842 nominal; 18/20 DS bellies, x 
nominal; 4/6 green picnics, 32; 8 up 
green picnics, 26%. 

P.S. loose lard was quoted at 10.37% 
asked and P-S. lard in tierces at 12.124, 
nominal. 


Cottonseed Oil 
Closing cottonseed oil futures at Ney 
York were quoted as follows: July 
14.81-83; Sept. 14.95; Oct. 15.04; De. 
15.09b-12a; Jan. 15.05n; Mar. 15.18: 
May 15.16b; and July 15.10b. Sale: 
totaled 289 lots. 


CHICAGO PROV. SHIPMENTS 
Provision shipments, by rail, in the 
week ended June 7, with comparisons: 
Week 


Previous Cor. Wee 


June 7 Week 1951 
Cured meats, 
pounds .......15.643,000 6,296,000 23,243.00 
Fresh meats, 
pounds . 37,959,000 84,129,000 21,666.00 
Lard, pounds ... 3,739,000 3,233,000 5,302.00 











HOGS... 


furnished single deck 
or trainload by: 





H. L. SPARKS & CoO. 


LIVESTOCK BUYERS 
Stock Pigs and Hogs 
Shipped Everywhere! 

” 

HEADQUARTERS: 

National Stock Yards, Ill. 
UPton 5-1860 
Bridge 8394 

_ UPton 3-4016 

Also at Stock Yards in 

Bushnell and Peoria, Ill. 


V Our 20 country points operate under 
name of Midwest Order Buyers 


V All orders placed through 
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Notional Steck Yards, Iilinols 
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Task Forces to Be 
Organized to Fight 
Livestock Losses 

Definite action programs pointed to- 
ward reducing livestock losses, which 
now aggregate an estimated $800,000,- 
000 or more each year, are detailed in 
a series of “task force” leaflets for the 
yarious groups cooperating with Live- 
stock Conservation, Inc. This research 
and educational organization represents 
a consolidation of the former National 
Livestock Loss Prevention Board and 
National Livestock Sanitary Commit- 
tee. The National Brucellosis Commit- 
tee became affiliated last February. 
Main office is in the Exchange Building, 
Union Stock Yards, Chicago, with Dr. 
J. R. Pickard as the organization’s 
general manager. 

Among the action programs just pub- 
lished is one adopted by producers of 
meat animals, dairymen, livestock or- 
ganizations and farm organizations. It 
is suggested that special committees 
should be developed at county, state and 
regional levels to deal with the prob- 
lems of preventing livestock losses 
which are of major importance in each 
area. 

Separate programs have been devel- 
oped by livestock trucker and railroad 
groups (Task Forces No. 2 and No. 3) 
which place emphasis upon instructing 
railway and trucking personnel regard- 
ing time-tested procedures in handling 
livestock which result in a marked re- 
duction of injuries while in transit. 

Terminal markets are _ proving 
grounds where many errors in the live- 
stock and meat industry are finally 
brought to light, it is stated in the 
leaflets for stockyards and marketing 
agencies. 

Organization of a permanent Live- 
stock Conservation Committee in each 
meat packing plant is recommended as 
a basis for activities by representatives 
of that industry, Task Force No. 5. All 
meat processors will be urged to keep 
accurate records of all important 





BRM the vital link 


between you and profitable 
livestock buying / 


* 


Conveniently located 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 


LivisTrocet 


JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
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sources of loss due to injuries, parasites 
and diseases. It is urged that reduction 
of losses will result in more efficient 
operations for meat packers and return 
a larger share of the meat dollar to the 
producer so as to make his operations 
more profitable. 

The leaflets are available from Live- 
stock Conservation, Inc., 405 Exchange 
Building, Chicago 9, Ill. 


World Cattle Numbers 
Are On The Increase 


World cattle numbers at the begin- 
ning of 1952 were estimated at a record 
level of 821,000,000 head, the Office of 
Foreign Agricultural Relations, has re- 
ported. This represented a moderate 
increase over the revised estimate of 
808,000,000 head at the beginning of 
1951, and is considerably above the 
1936-40 average of 743,000,000. On 
January 1, the U.S. cattle count was 
placed at 88,100,000 head. 

Some increase in world cattle num- 
bers is in prospect for this year, yet 
pressure on feed resources may re- 
stict this. 

Estimated world total, by continents, 
average 1936-40, and annual 1952 and 
1951 estimates appear in thousands in 
the following table: 





Average 

Continent or area 1936-40 1951% 19522 
N. Amer. ............ 96,700 116,500 123,100 
Europe ee Te ee 102,900 99.500 100,600 
te Wb Mic seeaddeate 59,800 57,200 58,800 
Asia ceccccscescosessccs Gee 287,100 291,200 
8. Amer. ... - 105,600 132,400 131,900 
BE lcedantstndaecoen 64,400 95,200 95,200 
Oceania 18,100 20,600 20,300 

Total . 743,100 808 500 821,100 


‘Preliminary. 


LIVESTOCK CAR LOADINGS 

A total of 6,823 cars were loaded with 
livestock during the week ended May 
31, 1952, according to the American 
Association of Railroads. This was an 
increase of 656 cars over the same week 
in 1951 and a decrease of 319 from 
1950. 


Simpson, Vandevier Safest 
Chicago Livestock Haulers 


Top honors and prizes in the second 
Chicago Livestock Truckers Safety 
Contest were awarded to John Simpson 
of Earlville, Ill., and R. Vandevier of 
Lebanon, Ind., the two truckers posting 
the best records for safety in hauling 
livestock to the Chicago market in their 
respective zones of competition. Both 
had taken top honors in their states in 
last year’s contest. 

Along with the safety distinction. of 
besting nearly 5,000 competitors, each 
received a $1,000 U.S. government bond 
at the “Truckers’ Day” celebration 
which was held June 6 in the Chicago 
Convention Building and International 
Amphitheatre at the stock yards. Simp- 
son won first honors in the zone desig- 
nated as “Short Haul” comprising 62 
counties in Illinois, Indiana, Wisconsin 
and Michigan; Vandevier topped the 
“Long Haul” zone, all territory beyond 
the short zone. 

Iowa truckers again came through 
with outstanding safety records, claim- 
ing the 12 next places, second through 
thirteenth, behind the grand prize win- 
ner in the long haul competition. Last 
year, Iowa won the first six awards. 
Illinois virtually captured the prizes in 
the short haul zone, taking most of 
the honors. 

Safety awards totaling $12,000 in 
bonds were awarded to 130 winners (65 
in each zone) at the affair which cli- 
maxed the seven-month contest. The 
bonds ranged in value from $1,000 
down to $50. Truckers from 23 states 
and Canada who had hauled livestock 
to Chicago for sale between September 
1, 1951 and March 31 this year, were 
enrolled. The contest was sponsored by 
the Chicago Stock Yards Co., in co- 
operation with firms engaged in or 
associated with the industry, as a joint 
effort to reduce losses due to crippling 
and bruising of livestock being trans- 
ported to market. 








Steaevices 


NASHVILLE, TENN. ° 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 











215 WEST OREGON STREET « 
Phone Marquette 8-0426 


NORTHERN COWS AND BULLS EXCLUSIVELY 
Cow Meat - Cuts - Bull Meat - Livers - Tongues - Offal 


CARLOT SHIPPERS SERVING THE NATION 
WITH QUALITY BONELESS BEEF 


U.S. GOVERNMENT INSPECTED ESTABLISHMENT 924 


PACKERS ——— 
MILWAUKEE 4, WISCONSIN 











LIVESTOCK PRICES AT 9 CANADIAN MARKETS | LIVESTOCK PRICES AT LEADING MARKETS 


Average prices per cwt. paid for specific grades of steers, 


calves, hogs and lambs at nine leading markets in Canada| , Livestock prices at five western markets on Wednesday, 































































‘ 2 * June 11, were reported by the Production and Ma i Pu 
during the week ended May 31 were reported to THE Na-|*-:.:.).’,. pe wbosied Marketing Ad. at I 
: ‘ . | Ministration as follows: p 
TIONAL PROVISIONER by the Canadian Department of Agri- | os 
culture as follows: St. L. Natl. Yds. Chicago Kansas City Omaha St. Pay 
GooPR VEAL | HOGS (Includes Bulk of Sales): ‘¥ 
CALVES HOGS¢ LAMBS | : hoaie 
STOCK Good and Gr. B! Good | BARROWS & GILTS a 
YARDS Choice Dressed Handyweights! (Choice: ake 
Toronto $37.83 | 120-140 Ibs $ $ T 
Montreal | 140-160 Ibs 19.25-20.25 17.75-19.25 a 76 
Winnipeg | 160-180 Ibs 19.00-20,2? — 
Calgary 180-200 Ibs. .50-21.00 20.00-20 
Edmonton Ibs 50-21 .00 20.00-20.7: 
Lethbridge ‘ Ibs 20.00-20.75 20.00-20.7: 
Pr. Albert 23.70 | Ibs : 19.40-20.10 19.75-20.5 Arm 
Moose Jaw dieei So he | Ibs 18.60-19.50 18.75-19.50 Swift 
Saskatoon ........... 21.25 23.00 22.00 300-330 Ibs. ... 18.00-18.75 18.25-18.85 Wilse 
Regina AEN ; ag ‘ : | 330-360 Ibs. ... 17.75-18.00 17.75-18.40 » . 5 Bute! 
Vancouver Katine wade 30.75 24.75 26.25 | (the! 
| Medium = 
ZDominion Government premiums are not included | 160-220 Ibs. ... 18.00-20.15 17.75-20.25 19.75-20.25 17.75-20.00 To! 
aan aiiipeiicens Es eae | SOWS: 
Choice: 
270-300 Ibs. ... 17.75-18.00 18.00-18.5 18.50 18.00-19.00 Arm¢ 
- 300-330 Ibs. ... 17.75-18.00 17.75-18.2: -18.50 17.50-18.00 Cuda 
O di B L St b 330-360 Ibs . 17.50-18.00 17.50-18. 18.25 17 Swift 
N er uyer /) ZvVe OC. 360-400 Ibs 17.00-17.75 17.00-17 -50-18.00 - 16.75 3 Wils« 
400-450 Ibs. 16.75-17.50 16.50-1 5-17.75 7 15.7! Cornl 
450-550 Ibs. - 16.00-17.25  15.75-16.7: 3.50-17.50 16.50-17.50 15.25-15.50 Eagle 
ir. ( 
L. H. McMURRAY, I ‘sn it 
250-500 Ibs. ... 15.25-17.50 15.00-17.50 16.00-18.00 15.50-18.50 Roth: 
- Ti. WIC » inc. = 
SLAUGHTER CATTLE & CALVES: ane 
, . | oan 
40 Years’ Experience | STEERS: — 
° ° | Prime: Unior 
on the Indianapolis Market |  700- 900 Ibs 34.50-36.00 pene 
900-1100 Ibs. .. 34.50-5 Tot 
1100-1300 Ibs. .. 34.00-5 
: 1300-1500 Ibs. .. 33.50-3! 
IANAPOLIS «+ FRANKFORT 
INDIANA ANKFOR = 
INDIANA sa i 
I | 900-1100 Ibs. Swift 
| 1100-1300 Ibs. ey 
; 1300-1500 Ibs “a8 
Tel. FK anklin 2927 * Tel. 2233 seeks 
Good: Lac le 
700- 900 Ibs. Bello! 
900-1100 Ibs 28.00-30.00 28.50-31.50 Tot 
1100-1300 Ibs. 28.00-30.25 28.00-31.00 y 
Commercial, 
lt \ all wts. ...... 26.50-29.25 27.00-30.00 24.00-27.75 25.50-28.00 26.00-28.50 
Utility, all wts.. 23.00-26.50 25.00-27.00 22.00-24.00 23.00-25.50 23.00-26.00 Swift 









800 Ibs 3 33.75-34.75 34.00-35.00 32.50-34.00 bogs 
800-1000 Ibs. .. 34.° 33.50-34.75 34.00-35.00 32.50-34.50 = 


STAINLESS STEEL Choice: 


600- 800 Ibs. WO) 30.50-33.75 30. 34.00 31.00-32.50 


.. 32.50-34.75 32.25- 
800-1000 Ibs. .. 32.00-34.75 32. 50 30.50-33.75 30.75-34.00 30.50-32.5 Armo 
Cudal 
Good: Swift 
500- 700 Ibs. .. 28.50-32.50 30.00-32.25 £ 50 28.50-30.75 28.00-31.00 Butct 
700- 90 Ibs. .. 28.00-32.50 29.50-32.25 27.50-30.50 28.50-30. 28 .00-31.00 Other 


Commercial, Tot 
eee 0 = 26.75-30.00 24.00-27.50 25.00-28.50 26.00-28.00 


5 
Utility, all wts.. 22.50-25.75 23.00-26.75 21.00-24.00, 22.00-25.00 22.50-26.00 


Armo 

HEIFERS: Other 

Ca Se nee: “s 
600- .. 34.78 5 34: % 33 34.75 29 
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HEAVY DUTY cows: ve 
MEAT TRUCK —— ...+ 23.00-26.50 23.50-26.50 23.00-25.00 24.00-26.00 — 
NO. 48 Utility, all wts.. 21.00-23.00 21.75-23.75 19.00-23.50 20.50-24.00 _ 


Canner & cntter, Excel 

















* . = We. <2 16.00-21.00 18.00-22.25 15.00-19.00 15.50-19.00 18.00-20.30 
Overall Dimensions: agi e Peay: Other 
542" x 32" BULLS (Yris. Excl.) All Weights: Tot: 
" Lie: oS Oe sete ol ‘ 23.50-24.50 
38 Height Commercial . -26.50 23.50-25.50 
Utility vavgee® 50-24.00 . 24.00-26.00 
CAPACITY, 1200 LBS. Cutter ......... 20.00-22.50 20.00-23.00 23.00-28.00 hemor 
Wilso: 
Ruggedly VEALERS All Weights: Buteh 
‘noe ‘ Choice & prime. 30.00-37.00 36.00-38.00 31.00-35.00 32.00-36.00 29.00-36.00 
Constructed for Lifetime Service Com'l & good... 24.00-30.00 31.00-36.00 25.00-31.00 26.00-32.00 23.00-29.00 *De 
NO. 48 is the largest of the STANcase MEAT TRUCKS; CALVES (500 Lbs. Down): yt 
three other models with capacities of: 800 Ibs., 500 Ibs., Choice & prime.. 32.00-35.00 33.00-36.00 30.00-33.00 30.00-35.00 28.00-33.00 
and 225 Ibs. are available. Ruggedly constructed for Com'l & good... 25.00-32.00 27.00-33.00 24.00-30.00 25.00-30.00 22.00-28.00 
lifetime service of stainless steel. Inside surfaces are icin 
polished and seamless. Generously rounded corners cre SHEEP AND LAMBS: Cudah 
provided for efficient maintenance of sanitary cleanli- Seng TES, os Sidi ee Wilso 
‘hoice & prime. 28.00-25 30.00-31.50 28.00-29.50 29.00-29.75 
ness. Specifications for component parts are of highest Good & ‘choice, . 36:5028.00 27°30-30.00 26.00-28.00 27:50-29:00 SD deme 
quality standards. WRITE FOR DESCRIPTIVE LITERATURE. Clee 
Fully Approved by Health Authorities LAMBS (105 Lbs. Down) (Shorn) : — 
Choice & prime. 26.75-27.75 26.50-27.50 : 25.00 se. 26.50-27.25 Harm: 
THE STANDARD CA‘ by Good & choice... 25.00-27.00 25.00-26.50 22.50-23.50 25.75-27.00 25.50-26.25 Date 
United 
ASING CO., Inc. > phteg ta 
121 Spring St., New York 12 Good & choice... 7.50- 9.50 8.50-12.00 7.50- 9.00 8.50-10.50 11.50-12.00 A 
Cull & utility... 5.00- 7.50 7.00-10.00 5.00- 7.50 5.00- 8.50 7.00-11.25 Tota 
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PACKERS’ 
PURCHASES 


of livestock by packers 
at principal centers for the week 
ending Saturday, June 7, 1952, as 
reported to The National Provisioner 


CHICAGO 


Purchases 





Armour, 8,198 hogs; Swift, 632 
hogs; Wilson, 635 hogs; Agar, 7,556 
hogs; Shippers, 19,077 hogs ‘and 
Others, 21 ,671 hogs. 

Total: 17,458 cattle; 1,680 calves; 


57,769 hogs; 2,468 sheep. 
KANSAS CITY 


Cattle Calves Hogs Sheep 





























2,421 396 3,749 2,351 
rmour a= te 4 
itt 1,642 413 4,329 2,952 
Wilson . 430 37 «2,968 . 
Butchers : 2 1,062... 
(thers 294 2,704 3,560 
Total 9,419 1,142 14,812 8,863 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour 15 ot RO7 
Cudahy 545 
Swift 1.6 
Wilson e 
Cornhusker . 
Eagle .. 
Gr. Omaha 
Hoffman 
Rothschild 
Roth .. 
Kingan 
Merchants 
Midwest 
Omaha 
Union 
Others 
Total -18,.017 49,931 4.051 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour 1,527 1,221 9,288 2,176 
Swift 2,234 1,155 10,172 1,617 
Hunter 391 ose Se ‘ 
Heil 2,056 
Krey 1,179 
Laclede 1,416 
Seiloff 910 
Total 4,152 2,376 32,907 3,793 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift 2,205 113 13,060 3,459 
Armour 1 246 12,950 607 
Others 4,601 569 6402 1,808 
Total* . 9,167 928 $2,412 4 
*Does not include one calf, 
hogs and 746 sheep direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour .. 3,257 .-+ 11,993 704 
Cudahy 3 11,091 1,241 
Swift .. . 4,702 1,160 
Butchers 2 bo. oon 
Others 6 14,904 179 
Total ..17,759 8 42.690 3,284 
WICHITA 
Cattle Calves eee Sheep 
Cudahy . 1,091 214 #5, 4.500 
Guggenheim . 
Dunn ... 80 2 
.)—lU a 74 999 
Sunflower jes wie 2 
Pioneer . —_ 
Excel ... n44 ey : 
Others 970 ae 396 491 
Total 2,759 214 6,754 4,991 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour 1,354 86 2,045 764 
Wilson 1,097 170 2,325 1,188 
Butchers . 104 ~++ 1,134 
Total* 2,555 256 5,504 1,952 


"Does not include 529 cattle, 36 


calves, 6,815 hogs and 1,592 sheep 
direct. 
LOS ANGELES 
Cattle Calves Hogs Sheep 
Armour .. 138 ‘s 344 
Cudahy .. 58 aod 14 
la 172 ‘ ° 
Wilson ... 6 
Aeme . 392 1 
Atlas .... 396 . 
Clougherty 65 963 
aa | 638 
Harman . 421 
Luer . 25 
United ... 269 
Others . 4,693 
Total 6,923 











DENVER 
Cattle Calves Hogs Sheep 
Armour .. 1,158 34 2,666 2,910 
Swift -- 1,200 16 2,150 2,180 
Cudahy 763 10 3,488 476 
Wilson ; 733 eas bare or 
Others 4,427 98 2,828 219 
Total 8,371 158 11,132 5,785 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour 3,631 2,212 13,745 942 
Bartusch . 841 — per — 
Cudahy .. 044 211 oo 305 
Rifkin 920 32 
Superior 1,256 as — Tt 
Swift 3,485 2,301 19,044 1,061 
Others - 2,259 1,537 9,073 370 
Total 13,336 6,293 42,862 2,678 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall ° ° vax 205 
Kahn's 
Meyer . 
Schlachter. 104 127 
Northside » oi one 
Others 2,088 956 18,131 788 


Total 2,192 1,083 18,131 993 


FORT WORTH 


Cattle Calves Hogs Sheep 


Armour 1,146 953 824 4,774 
Swift 903 475 1.600 7,543 
Blue Bonnet 468 40 354 
City 195, + 22 
Rosenthal 301 10 6 

Total 3.013 1,482 2,806 12,317 


TOTAL PACKER PURCHASES 








SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 


for the week ending June 7: 





CATTLE 
Week Cor 
Ended Prev Week 
June7 Week 1951 
Chicagot J 17,458 15,516 
Kansas Cityt. 10,561 8,790 
Omaha*t .. ‘ 16 664 8,155 
E. St. Louist. 5,169 
St. Josepht 7,588 
Sioux Cityt 10. 506 8,106 





Wichita*t 
New York & 


3,042 2,606 





Jersey Cityt 7,276 6,606 6,033 
Okla. City*t 3,376 2,757 1,349 
Cincinnati$ 3,009 2,903 2,478 
Denvert ...... 8,635 9,580 5,363 
St. Pault 11,077 9.899 5,764 
Milwaukeet . 2,989 1,819 

a 
** | Total -105,382 100,654 62,557 
| HOGS 
| Chicagot ... 38,692 
Kansas Cityt 14, 812 
Omaha*t se 
Louist. 


St. Josepht 
Sioux Cityt 
Wichita*t 

| New York & 


| E. St 
| 








Jersey City? 48,016 
| Okla. City*t 314 
Cincinnati§ 596 
| Denvert 10,645 
| St. Pault 32,780 


Milwaukeet 





Week oy | Total . 321,560 252,66: 
ended Prev. Week SHEEP 
June7 Week 1951 | Chicagot _ 2.468 
Cattle = o 121 | Kansas Cityt . 8,863 
Hogs | Omaha*t . 8,452 
Sheep }| E. St. Lonist. 3,793 
a | St. Josepht 4,814 
LIVESTOCK RECEIPTS (Wienia? 0. i500 
Ss | Wichita*t . - 4,500 
° New York & 
Receipts at 20 markets for | Jersey City+ 44,010 
the week ended June 7, with | (KIN. Citset . 3.544 
. > | cinns : . fio 
comparisons, are shown in| Denvert . 5,602 
. 2 ;St. Pault .... 2,308 
the following table: | Milwaukee? 
Cattle Hogs Sheep | 
Week to | Total ...... 98,540 84,807 80.599 
date 211,000 500.000 134,000 | 
Previous | *Cattle and calves. 
week. 201,000 390,000 140.000 | +Federally inspected slaughter, in- 
Same wk. cluding directs. 
1951.. 153,000 557.000 156,000 | tStockyards sales for local slaugh- 
1952 to ter 
date. 4,708,000 12,726,000 3,317,000 | §Stockyards receipts for local 
1951 to | Slaughter, including directs 
date. 4,794,000 12,352,000 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific 
markets, week ending June 5: 
Cattle Calves Hogs seeped 

Los Angeles 7,600 gO 
N. Portland 1,950 3 no 2. OT 
S. Francisco OO 25 641,150 9.500 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., June 12. 
Prices at the ten concentra- | 
tion yards and 11 packing 
plants in Iowa and Minnesota | 
were: 


Coast 








Hogs, good to choice 
160-180 Tbs .$17.50@ 20.00 | 
180-240 Ibs . . 19.50@20.50 | 
240-300 Ibs .. 19.35@20. 
300-369 Ibs ; 18.754 19.95 
Sows 
270-360 Ibs ohio ts 18. 2 


440-550 Ibs 


Corn Belt hog 


the U. 


Agriculture: 
This Same day 
week last wk. 
estimated actual 
June 6 39,000 Holiday 
June 7 39,000 34,000 
June 9 54.000 45,000 


June 10 29,500 49,000 
June 11 28,000 55,000 
June 12 36,000 34,000 
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2.932.000 
| 








receipts | 
were reported as follows by | 
S. Department of | 





BALTIMORE LIVESTOCK 
| Livestock prices at Balti- 
| more, Md., on Thursday, June 
1 12, were as follows: 
| CATTLE: 

Steers, ch. & pr. 


$34.75 only 
Steers, gd. & ch. 5 


30.50@ 33.50 






| 
Heifers, ch. & pr. None re 
Heifers, util. & com. 23.00@28.50 
Ceara, GO. 120. de« 24.40@27.50 
Cows, utility ....... 21.50@23.50 
Cows, canner, cutter. 17.00@22.00 
| Bulls, com’l ...... 24.50@28.75 
Bulls, utility 23.00@ 24.50 
VEALERS 
Gd. & pr. 33.00@ 37.00 
| Com. & gd. 21.00@28.00 
|} Culls . 15.00@ 20.00 
| HOGS: 


Gd. & ch., 170/230 

Sows, 400/down 
LAMBS 

Spring, gd 


-$21.25@21.75 





to pr. sp. .$30.00 only 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
| week ended June 7: 


Cattle Calves Hogs* Sheep 
| Salable . 154 


1,068 &6S 72 

Total (inel. 
directs) ..3,646 2,349 19,872 21,264 

| Prev. week 
| Salable . 130 566 410 14 

| Total (incl. 


| directs) ..4,021 1,865 16,853 17,747 


| *Including hogs at 31st street. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods. 

RECEIPTS 
Cattle Calves Hogs Sheep 








June 5... 1,891 575 13,276 2,605 
June 6... 941 251 10,135 818 
June 7... 122 63 4,025 1,358 
June ¥%...13,222 484 12,754 2,181 
June 10... 6,000 300 21,500 3,400 
June 11... 9,600 400 9.500 2.500 
June 12. 2,000 600 9.000 1,900 
*Week so 

far . -31,632 892 54,215 10,004 
Wk. ago. .30,173 11,599 
Year ago.23,797 oat O59 4,636 
2 yrs. ago.24,677 1,691 49.180 6,348 

*Including 300 cattle, 11,227 hogs 











and 5,803 sheep direct to packers. 
SHIPMENTS 
June 5 2,216 6 3.044 747 
June 6... 870 18 4,057 32 
June 7... 34 815 . 
June 9%. 4.195 YS 955, 339 
June 10 4.000) 5.000 400 
June 11 3.000 2,000 500 
June 12 1,000 2.000 200 
Week so 
far 11,286 10% 9.214 1,347 
Wk. ago. .14,124 171 14.205 1.860 
Year ago.12,844 171 8,170 761 
2 yrs. ago. 7,882 151 «(5,419 153 
JUNE RECEIPTS 
1952 
Cattle 63.408 
Calves 3,862 
Hogs 128 607 


Sheep 23,869 


JUNE SHIPMENTS 





Cattle . 26,314 
Hogs 28,291 
Sheep 3,239 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 


cago, week ended Thursday, June 12 
Week Week 
ended ended 


June 12 June 5 


Packers’ purch 39,312 31,697 
Shippers’ porch 13,342 14,0650 
Total 55,747 





LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock at 
Los Angeles on Thursday, 
June 12, were reported as 
shown in the table below: 






CATTLE 
Steers, gd., ch $32.50 only 
Steers, com. & ged 28.00@31.50 
Heifers, comm ° 28.00 only 
Cows, com'l .. 23.004 24.00 
Cows, utility 20. 50@ 22.50 
Cows, can. & cut 16.00@ 20.00 
Bulls, util., com’l 26.004 30.00 
VEALERS 
Good & ch $32.00@3 
Utility & com ‘ 27.003 
HOGS 


Good & ch., 190/250 
Sows, ch 

SHEEr 
Lambs, gd., ch 


22.00@ 23.00 
17.00@ 17.50 


None rec. 


*Nominal 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended May 31: 


CATTLE 

Week Ended Same Wk 

May 31 Last Yr 

Western Canada. 14,326 11,119 
Eastern Canada... 13,696 13,697 
Total 28,022 24,816 

HOGS 

Western Canada. 40,786 28,614 
Eastern Canada 70,701 57,910 





Total 111,487 
All hog carcasses 
graded .120,323 94,179 
SHEEP 
Western Canada 4,139 512 
Eastern Canada 791 818 
Total 4,930 1,320 


61 








MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.S.D.A., 


STEER AND HEIFER Carcasses 








! 

Production & Marketing Administration) } 
BEEF CURED: | 

| 


























WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ending June 7 
was reported by the U. 





S. Department of Agriculture a; 


ll 





































































































Week ending June 7, 1952. 12,637 Week ending June 7, 1952. 16,285 follows: \ 
Week previous ........-. 10,763 Week previous ........+.+- 9,38 Sheep - 
Same week year ago ...... 13,196 Same week year ago ...... NORTH ATLANTIC Cattle Calves Hogs & Lamb a 
i F 3 _ New York, Newark, Jersey City 7,276 9,221 48,016 44,01 \ 
cow: PORK CURED AND SMOKED: ~- a g Philadelphia 4778 "261 28334 en " 
Week ending June 7, 195 1,880 Week ending June 7, 1952. 
Week previous ........+--+ vl4 Week previous ............ NORTH CENTRAL Lesa ot P! 
Same week year ago .....-. 1,543 Same week year ago ...... 748, 354 Cincinnati, Cleveland, ee. .- 8,018 4,081 Write for 
. ChleaGo APES ....svcrcvecccccscccess 20,609 13,588 S 
BULL: maa LARD AND PORK FATS: St. Paul-Wisconsin’ .........-..-. 18,860 6,252 . 
Week ending June 7, 1952. 1,011 Week ending June 7, Mt. -Eaeis Apes* 2... cvcvcecs 8,828 8.465 F--SMOKE } 
Week previous .........+.-- 458 Week previous ...........- EMD eivrsddseecavastosakesva 9.684 : 4,346 HAM PL 
Same week year ago ...... i Same week year ago Omaha ....... 18,930 169 12,92 § table... 
{ Kansas City .......... 8,936 2,171 8.18% pi-CUBE as 
VEAL: lowa & So. Minnesota® ........ 17,378 2,757 20,213 ee a 
Week ending June 7, 1952. 12,606 LOCAL SLAUGHTER SMOKES: 
Week previous ...........- 10,876 = CATTLE: a Pee eee ee 4,447 1,821 17,616 13 | four FI 
Same week year ago ...... 12,391 Week ending June 7, 7,276 j—-RACKS 
Week previous ......... 6,606 | SOUTH CENTRAL WEST® 19,147 3,912 65,738 27,577 adj. feet 
LAMBS: Same week year ago ...... 6,083 tones 
Week ending June 7, 1952 2, OS ok te th) OD 10,097 302 13,183 8,833 Bi SLI ER 
Week previous ...........- 22,019 CALVES: tats. eS ae 
Same week year ago ...... 12,184 Week ending June 7, 1952 PACIFIC’ ........ 29,061 28,968 1b HP. 3 
aes Week previous ........+... Grand Total . 47 796,172 188,544 §)—GRINDE! 
MUTTON: Same week year ago ...... Total Previous Week .............. 157.961 668,180 163,211 feed hopp 
Week ending June 7, 1952 22 meees Gee Wee BEE cc ccccccveces 108,850 891,371 142,793 FF MEAT 3! 
Week previous ....... és 2,705 HOGS: ” - 3 = 
Same week year ago ...... i20 Week ending June 7, 1952. 48, 016 1Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, MUweube, ‘SAW: A 
. , —_ Week previous ............ Green Bay, Wise. “Includes St. Louis National Stockyards, E. St. Lonis, I, wheel, sta 
HOG AND I 1G: m _ ear Same week year ago ...... on ans and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mason —VATS: ( 
Week ending June 7, 1952. 8,907 City, Marshalltown, Ottumwa, Storm Lake, Waterloo, lowa, and Albert Leg 49° _insic 
Week previous ........- - 14,052 SHEEP: Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany. a 
Same week year ago ...... 18,754 Week ending June 7, 1952 44.010 Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes So. St. Jo. — 14 
> mes a a1 seph, Mo., Wichita, Kans., Oklahoma City, Okla., Fort Worth, Texas. p. . 2-91 
> : CUTS Week previous ........ He 31,748 “ ¥ P & 
PORK CUTS Same week year ago 87 584 cludes Denver, Colorado, Ogden and Salt Lake City, Utah. ‘Includes Le COOKIN 
Week ending June 7, 1952.1,325,495 ‘ , bathe 6 - Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 979. 
Week previous ......... 339,861 (Receipts reported by the U.S.D.A., Production & Marketing Administration) _SLIC ER: 
Same week year ago ......2,124,979 COUNTRY DRESSED MEATS motor, lik 
VEAL: —DISPENS 
2 OTrTe- ee NEW «+++ 
WWeek ending June T, 1902. 91,924 aoa FILLE 
“s cia os aan Week previous ............ 19 -GRINDE 
Week previous... ....-... $1,086 Same [ar gine 3/691 SOUTHEASTERN RECEIPTS starter, 
Same week year ago ...... os = - * x , _SILENT 
HOGS: Receipts of livestock at eight southern packing plants mis. total 
YEAL AND CALF CUTS i s . ° DICER: 
‘oo ote = = yi52. 9.000 Week ending June 7, 1952. 7| located at Albany, Columbus, Moultrie, Thomasville and Tif. 7} ii. » 
Week previous ........... o- laa eer meee” ‘\ton, Georgia; Dothan, Alabama; and. Jacksonville, Florida, F-\2\" ' 
8 : coe Gam .....: § year ago ...... Q 4 steel 
ocaliheatrataeliaets during the week ended June 6: — 
LAMB AND MUTTON CUTS oe ae aeeween: ; Cattle Calves Hogs BP HP. mote 
Week ending June 7, 1952. as Week ending June 7, 1952. MP | Wesk ending Sime © .6o0ec0.s.ccsieccccsgsesse' 1,376 530 Te meek 
ask wnevl 39 Week previous ............ Mia = 3 : 5 5: ; PERC 
GOR PROCES 2. cc ccsescce 752 s a 9 26 Week previous (five days) ............0.Feeeeee 1,651 531 6.H41 ledo, mo 
Same week year ago ...... 24,196 ame Week Year ago .....- -" | Corresponding week last year.................-- 1,085 731 7,045 120% . 
RIND FE 
O'Connor 
—TY-LINK 
unit, littl 
CLASSIFIED ADVERTISING x 
ton, Glot 
}-HAMME! 
RPM. 2: 
good used 
POSITION WANTED HELP WANTED HELP WANTED » -HASHER 
x 10’ cyl 
I+OOKER 
MANAGER or ASSISTANT to OWNER: Experi- WANTED: A $20,000 a year sales executive to RENDERING PLANT MANAGER: Wanted for with cond 
enced and proven as manager entire operation in h . ’ - " seoee. medern 2-cooker plant in midwest. Applicant LOOKER 
medium size independent. Can qualify as manager join established fast growing reliable manufactur must furnish full information, experience, refer- zontal, 6 
for absentee owner. Top references. South or | ef of prepared sausage seasonings and meat cures. ences, ete. Excellent opportunity for right party. jacket pt 
southwest. W-256, THE NATIONAL PROVI- Must have thorough experience and following with W-248, THE NATIONAL PROVISIONER, 15 W. sow r 
SIONER, 15 W. Huron St., Chicago 10, Til. sausage manufacturers. The right man surely has Huron St., Chicago 10, Ill. :-MISCELI 
vx WwW 
POSITION WANTED: What type help do you a promising future. All correspondence held strict- SALES MANAGER: If you're the right 4 [PCONDEN 
need? Thoroughly qualified to fill any phase of | ly confidential. W-264, THE NATIONAL PRO- | worry about compensation, In addition we ote [STEAM 
Seetliee cakaiieas teeter ter —— Fn my VISIONER, 18 E. 41st St., New York 17, N. Y. attractive profit sharing and insurance plan. Must ‘ ~e 
= -* be i - ad i ses 
Age, 40, W-263, THE NATIONAL PROVISIONER, today.” Give all perticulare,” Wael, THE ae pre 
15 W. Huron 8t., Chicago 10, Ill. SALES REPRESENTATIVES wanted. Leading TIONAL PROVISIONER, 15 W. Huron St., Chi- 
high rated old established importer and manufac- cago 10, Ill. : 
nese: 2 mag ee in all co < turer of a oe and seasonings has sales +. ce 
e packing industry. Experience covers large an territories open for commission men with estab- | HOG KILL FOREMAN wanted to take charge of Porcine 
small plants from the actual purchasing of live- lished contacts in the sausage field who represents floor killing 10/20,000 hogs weekiy. % Good op  --7 
stock, supervision of operations and sales. W-247, non-competing lines. National distribution. Re- portunity with well established, independent pack- B STEAM 
THE NATIONAL PROVISIONER, 15 W. Huron plies confidential. Give full Fay bef er in midwest. Must be able to maintain high McCord 
St., Chicago 10, covered, lines represented, for lon yields, train and handle help efficiently. W-243, B-AMMON: 
. . THE NATIONAL PROVISIONER, "18 E “41st St.. THE NATIONAL PROVISIONER, 15 W. Huron 1—with 
BUTCHER: 20 years’ experience in the slaughter New York 17, N. Y. St., Chicago 10, Il. 6’ x 76’ 
= he” veal, lamb. Capable of running killing 1—Dimee 
os son go anywhere, W- -249, THE NATIONAL WANTED: A man qualified to improve tallow and XORTH. 
OV ONER, 15 W uron St., Chicago 10, Ill. grease quality no matter what rendering plant he a 
goes into. Must have had actual experience in the EQUIPMENT WANTED bon _ 
making of bleachable fancy tallow and other top perforate: 
SUPERVISOR: Edible, inedible, wet or dry render- grades. Some travel involved. State experience WANTED: Filter Presses, Expellers, Kettles, §\-amMon 
ing, refinery, meat scrap, tankage, hides, midwest and names of former employers. W-259, THE Grinders & Pulverizers, Screens, Cookers, Render- belt dri’ 
preferred. W-257, THE NATIONAL PROVI- NATIONAL PROVISIONER, 15 W. Huron St., ing Presses. EW-34, ‘THE NATIONAL PROVI- motor, st 
SIONER, 15 W. Huron St., Chicago 10, Il. Chicago 10, I SIONER, 18 East 4ist St., New York 17, N. Y. f-ENOCK 
ee ee 
EXECUTIVE VICE PRESIDENT WANTED: Late model Hensel tying machine and 
HELP WANTED MULTIPLE MEAT PACKINGHOUSE OPERATOR Dohm and Nelke skinless sausage machine in per ISPLAY 
WILL ENGAGE AT A SUBSTANTIAL SALARY fect condition. W-244, THE NATIONAL PROVI- 1401 v 
EXECUTIVE WITH PROVEN ABILITY, CAP- SIONER, 15 W. Huron St., Chicago 10, Ill. 
SPICE SALESMAN: Experienced, with a follow- | ABLE OF ASSUMING COMPLETE RESPONSI- U.S. 
ing. Wanted by well-established soluble spice | BILITY. WRITE GIVING COMPLETE EXPERI- | USED HOG: PREFER MITTS .& MERRILL 18 
company to cover Michigan, Pennsylvania, and ENCE. ALL REPLIES WILL BE TOLD IN CD. WRITE AMERICAN BY PRODUCTS, BOX 
Ohio. Liberal commission. W-289, THE NA- STRICT CONFIDENCE. 5215, TULSA 16, OKLA. 
TIONAL PROVISIONER, 15 W. Huron St., Chi- W-258 
cago 10, Tl. ae — NATIONAL PROVISIONER BA 8 
5 . Huron 8t. Chicago 10, Ill. | 
PLANT SUPERINTENDENT 7 PLANT FOR RENT 
For new B.A.I. plant having capacity of 4,000 - —e 
hogs and 1,000 cattle weekly. Located in mid- BROKERS WANTED: Modern aggressive Chi- FOR RENT: Boning room with conveyor for meat 
west. Kindly state qualifications and submit cago sausage plant wants out-of-town representa- and bones, freezer space, storage space, rai ew, U 
references. All replies confidential. W-238, THE tion on smoked meats and sausages. W-221, TH siding. U.S. government inspection. FR-78 ide 
NATIONAL PROVISIONER, 15 W. Huron &t., ——— ee 15 W. Huron St., | NATIONAL PROVISIONER, 18 East 4ist St. 
Chicago 10, Ill. hicago 10, Il : 
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‘I , WEEKLY SPECIALS! 

















\ ~ We list below some of our current 
/ offerings for sale of machinery 
| uipment available 
pent at ces quoted F.O.B. shipping points. 
Write for o— Bulletins—Issued ularly. 
Sausage Equipment 
-_ SMOKE M AKERS: (2) Lipton - 10, ea. $ 500.00 
HAM PUM: Griffith, motor driven with Soeins 
eee DJ. 
aUBE STEAK M AC HINE: (2) ‘ender- X 
ators, model “*L”’ @ HP. motor ....@a. 95.00 
._ sMOKESTICK TRUCKS: (15) Globe, 4 F- 
stations for 42” SUiCKS, .....+.-eeeees ea. 50.00 
_IMAF FILLER: Globe Perfection ...... 65.00 
K-RACKS: (10) storage, =“ a 
* 3” x48"x6'3", lo” bet. stations 
- -* WITTTITIT TTT ea. 30.00 
SLICER: Globe Co. serial $71477, with 
ae T3 an ard ea .. 135.00 
n SiLEST CUTTER: 338- B, direct connected a 
; HP. 3 ph., 60 cy. 220/440 V. motor. 425.00 
oe NDER: Sanders 266, 6 V-belt pulley, = 
feed hopper 3 plates, with motor ...... 375.00 
MEAT STRIP & CUBE CUTTER: 2 mo- 
tors, 5 circular knives 2” spacing, feed roll a 
12” wide, stainless steel hopper and chute 375.00 
.-sAW: All American, 13% throat, 16” 3 
wheel, stainless steel table “with motor 225.00 
- VATS: (1000) Wood Curing, 41” deep, 
40” inside dia. top & bottom and 44” 
inside dia. bilge. 1400% meat cap ...ea. 11.00 
PRESSES: (3) air operated for closing 
boxes, 14” dia. cyl. structural framework 
& 2'-9% x 4’-5” press plate ...... ea. 1275.00 
LOOKING TANK: tor 42” sticks, Anco 
DS vcdsnsbeunoesodersesboonaree bids requested 
eC EK: Ace, frozen meat, complete with 
motor, MIKE MEW ..cccccceccecccccccccees 350.00 
= ENSER: Boss, complete, like 
250.00 
FILLER: Rockford, model ‘‘A’’ complete. 200.00 
r—GRINDER: Buffalo 366-B, with motor & 
starter, knives & plates ........eeeeee0s 875.00 
—SILENT CUTTER: Buffalo $54, 40 HP. 
mir. totally enclosed, self emptying...... 1750.00 
DICER: Diana, complete with knives and 
1 HP. motor. D. L. Dippel Co. ........ 700.00 
ed PANS: (Approx. 400) stainless 
Sab aebs 6h 666.060 8.00609 cecesnece™ ea. 1.25 
J MIXER Buffalo 36, 20003 cap. with air 
operated air cyl. for tilting hopper, 25 
HP. motor, silent chain drive .......... 1850.00 
M-STUFFER: Randall, 400% capacitl ...... 675.00 


t-PERCENTAGE 
ledo, : model 


PUMPING SCALE: To- 
0867, cap. 50%, percentage 
i ninktsd kets vu peded cakeuaetnas 
RIND REMOVER: similar to Globe- 
O'Connor derinding machine ............ 
M-TY-LINKERS: (2) Ty-linker Machine Co. 
wit, little used in excellent cond. ..bids requested 


Rendering 


PRESS: Hydraulic, 500 


200.00 


375.00 


{-HYDRAU LIC 


ton, Globe complete with pump......... $3650.00 
-HAMMERMIL, L: 2 UX Jay Bee, 3600 

RPM. 25 HP. mtr. with several sets of 

good used hammers and screens........... 825.00 
)-HASHER WASHER: Rujak comb. 30” 

See ee, BO Bees MOOG coccccvcccccces 1750.00 
IOOKER: Anco, 5x10, gear drive....... 4000.00 

with condenser, crackling pan, screens..... 4500.00 


‘COOKERS: (2) French Oil Mill Hori- 
mntal, 6’x12’, 40% internal pressure, 125% 
jacket pressure, 40 HP. explosion proof 
DER hsnoancsehbesteveseevenetees ea. 6450.00 
“LOW TANK: 165 cu. ft. .....c.000% ea. 1125.00 
gor LA TANKS & SUPPORTS: (4) 
eee eer sedsorssceresecereees ea. 400.00 
DONDENSERS: Bh. SPO ecccccsovs ea. 1440.00 
STEAM PUMP: Union, 10x1%xl2 ...... 400.00 
— TANKS: (2) 15,000 gallon 
Resa SeCRie aos are csedswerreses ea. 750.00 


+ EXPELLERS: (2) Anderson $1. 


M inodilensous 


.bids requested 


AIR CONDITIONING UNIT: Ameri 
Therm, complete with valves, motor, etc. $1000. 00 
CASING CLEANER: Boss, with drum, 
‘raper rolls and canvas rolls, 2 HP. motor 250.00 
t-STEAM PUMP: National, 4%x3x4, with 
McCord Lubricator 1150.00 






b-AMMONIA CONDENSERS: (2)...bids requested 


1—with Reco Refr. Equipt. 10 ton cap. 

x 76” x 3°6” 

1—Dimeo, nodel 127, 35 ton cap. 9°6” 

x 66” x 

‘NORTH SEWAG E SCREEN: Globe ..... 600.00 


VISCERA TABLE: 
vipe and angle 
perforated bottom 

+AMMONITA 


30” x48"x37", 
construction with 2 gal. 
DONS .ncccccscsesesees 
COMPRESSOR: Howe, V- 
bet drive, 6A-12, 6%”x6%”—30 HP. 
moter, starter with control boards ...... 
[KNOCKING PEN: Globe Co. single 
DMAeUE Sudtekeds00ceessbaetne bids 


50.00 


1650.00 
requested 
PLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 


U.S. Yards, Chicago 9, Ill. 
CLiffside 4-6900 


BARLIANT & CO. 


» Used & Rebuilt Equipment 
dators and Appraisers 
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CLASSIFIED 


ADVERTISING 





Uniess Specifically Instructed Otherwise, Ali Classified Advertisements Will Be 
Inserted Over a Blind Box Number. 


; set solid. Minimum 20 words 
$4.00; tional words 20c . “Position 
wan oe 20 words 
$3.00: es 1Se each. Count ad- 


dress or box numbers as 8 words. Headlines 

75c exua. Listing advertisements 75¢c per line 

Septagee, $8.25 per inch. Contract rates on 
est 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 


BUSINESS OPPORTUNITIES 





14—Anderson AE 

iene Mf, o’x 1 ,~ or 
6—150, 800 gal. Seamless Kettles. 
1— Davenpe a oe. motor driven. 
We also have a large stock of 8/8, Aluminum and 
Copper Kettles, Storage Tanks, Filter Presses. 
Grinders, Silent ——-. 6 Stuffers, ete. 


1 listing. 
CONSOLIDATED PRO PRODUOTS O©O., INO. 





14 Park Row BA 17-0600 New York 88, N.Y. 
FOR SALE 
2—No. 412 Boss Droppers made for 13” Hangers 


with extra set of hooks, slightly used, good con- 
dition. 

2—No. 1777 Koch Smoke-Tender Units complete, 
with 125,000 and 15,000 BTU burners, slightly 


used, good condition. 


BRYAN BROTHERS PACKING CO. 
West Point, Mississippi 





FOR SALE 


We have 
make 


for sale one Trailaire Freon Wisconsin 
refrigeration unit, thermostatically con- 
trolled, 7% H.P. Electric Motor with a gasoline 
engine. This unit will refrigerate 960 square feet 
at 31° F., and 1350 square feet at 42° F. 
FS-261, 
15 W. 


THE 
Huron St. 


NATIONAL PROVISIONER 


Chicago 10, Ill. 





CHEVROLET TRUCK: For sale, one 1950 Chev- 
rolet truck like new, with 15% foot sterifoam 
insulated and refrigerated body, equipped with 
rails for beef and shelving for small products. 
Truck has 2 speed transmission, overdrive and 
8.25 x 20 tires. Price complete, $3500.00. QUEEN 
CITY Packing Co., Dickinson, North Dakota. 





* ANDERSON EXPELLERS 7 
All models. Rebuilt, ranteed, or AS IS. 
PITTOCK & ASSOCIA , Glen Riddle, Penn. 





FOR SALE: Two automatic Ty 
complete with 4 P., 115 AC, 60 cycle motors, 
in excellent condition, at $1,800. FS- 262, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, IIL. 


PLANTS FOR SALE 


Sausage Linkers, 








SOUTHAMPTON COUNTY, VIRGINIA: 
essing and curing plant, ready to operate; on main 
highway and railroad. Buildings new 5 years, in- 
clude 7200 square feet in main building, 1350 feet 


Hog proc- 





refrigeration. All on 10 acres of land. Can be 
bought for less than one half cost or lease to 
good party. Our low price $35,000. Ewing-Nus- 
baum-Hutcheson, Inc., 433-35 Boush Street, Nor- 
folk, Virginia. 
PACKING HOUSE 

U.S. government inspection, located in northern 
Illinois dairy country. Handles 300 cattle and 
1000 calves per week. Priced below depreciated 


book value. 
APPLE-COLE COMPANY 
53 W. Jackson Chicago 4, Illinois 





FOR SALE: 


Wholesale and retail store with fully 
equipped 


sausage factory. Located on best main 
street in Tampa. Living quarters next door in- 
clude living room, three bedrooms and kitchen. 
Poor health necessitates sale. FS-260, THE NA- 
TIONAL PROVISIONER, 15 W. Huron 8t., Chi- 
cago 10, Illinois. 





FOR SALE or LEASE 
Slaughterhouse, beef and calf kill, with potential 
hog kill, in progressive, fast expanding southern 
city. Reason: Other interests. FS-111, THE NA- 
TIONAL PROVISIONER, 18 East 41st St., New 





GET A PARTNER 
for your 
HAM or BACON 
our business is 
EGGS 
and always will be. 
CALL 
NICK — 160 


NICHOLS & CO. 
AVON, ILL. 


EGGS spell PROFITS when 
your supplier is dependable. 





FOR RENT 
MODERN BEEF, veal and lamb killing plant 
Federal inspection. Eastern Pennsylvania. Ca- 
pacity 600 cattle, 350 calves and lambs Fully 
equipped. Low rental, FR-223, THE NATIONAL 


PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





SITES AVAILABLE 


For packing plant adjacent to Terminal Market 
in deep South, just outside city limits of New 
Orleans. Excellent transportation facilities. All 
land owned by Stock Yards Company and a very 
attractive and mutually advantageous proposition 
can be offered to interested and responsible par- 


ties. For information write Manager, 
New Orleans Stock Yards, Inc. 
6807 N. Peters St. Arabi, La. 





TANKAGE 
We buy 


ground 


dry and wet rendered tankage, dried un- 


blood in carloads. Please submit your 


offerings. 


AMERICAN MILL SERVICE CO., INC 


116 Portland Avenue Minneapolis, Minn. 





WANTED: A high class popular selling magazine 
for exclusive distribution in Worcester county, 
Worcester, Massachusetts. W-255 THE WNA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, az 





HOG + CATTLE + SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent « Order Buyer 

Broker * Counsellor * Exporter * Importer 
SAM! S. SUENDSEN 


407 $O. DEARBORN ST., CHICAGO 5, ILL 


63 









YoRAD 


in name... 
high grade in fact! 








ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS + BACON - LARD «+ DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


4142-60 Germantown Ave: 
PHILADELPHIA 40, PENNA: 

















Barrel Lots 





DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING CO. 


CHICAGO ST. PAUL 


ADVERTISERS 
© 


in this issue of THE NATIONAL PROVISIONER 





I, TI, ais ainitda ca vice vies cvswee bee. 4 
I nos ooo a ve aiee cere stieees ioe 
NS Re EP eRe eee eee . Third ¢ 
Aluminum Cooking Utensil Co. ..............--.00005, 
Anderson Bros. Mfg. Company................66-0005,. f 
Archibald & Kendall, Inc. ...... Sai 
BE as 0.0.00 ccendewsndeedscccedene 
ES SEES IS OEE TT EE ETT Pee oekane 
ee I, UR as kh 00 65 ceeds vee secebeue 


cdc terse cdessetorsisedeaeest 
Barliant and Company............. dedit<ibikaw sata 
i MEE a 5.0 naicins 04:02. 00600. 5.015 64:0 6 ke eee 
Eee Se ore re eT ee wane 
ONE OS eee ee ree 
SE UNNNND GOD icv kes eins owe venecss oad 


Celanese Corporation of America............... 
Cincinnati Butchers’ Supply Co., The........ Sais 
CE EE, UNS oc 0.05-050.0 vee reececcese 
Cudahy Brothers Co. ....... “ 


ee NI RS ng i cv canes coun 6eee secu 
Dewey and Almy Chemical Company....... Insert 31 throug 


Famco Division, Allen Gauge & Tool Co. ....... ' 
I CD ie Gis Cae sb e ne oee is hsauriieie 
RR ey rer rere ere ee , 
Foster-Built pay | SERRE AERS Pree err eee 
French Oil Mill Machinery Company, WO Coc wcac 


I, TU, so a aw aacteseseses 
Globe Tool & Supply Company, Division of The Globe 


SEN coco ce ete satbewnsss Netdasecinlecnr is oa 
Great Lakes Stamp & Mfg. Co. ... eur rnereeaka 
Griffith Laboratories, Inc., The........ seK6s on eee 


Ham Boiler Corporation.......... sd bd ee eenk 
Hollymatic Corporation....... Ce Pee 
a i I, EO, go cn wce ve csences 
Howe Ice Machine Company..... Soe SEP a nS 
Hudson-Sharp Machine Company. . pbcha an Vite 
Hygrade Food Products Corp. ............. 


a Tree eee 


ET, ie I Rn oc masse ees besensnes 
Kalamazoo Vegetable Parchment Co. ................ ; 
Kennett-Murray Livestock Buying Service............ ; 
Kleenette Manufacturing Co. ................. 

CE LEDC Rh cic cat Si bce chasenanenes 

Sans cia Gm ap 45vaacnee een sacha tee 
GE EE vas erdalimcrawinbien a 5.0.0% Wawina os 


Lasar Manufacturing fongene iki aie wine wee tae ee 
Boe, GB. Gi, Pees Ca, BOG. oo vicccccccccccccucadl 
I A os cn kw weeyeebebaes 

Mayer, H. J., & Sons Co., Inc. ...... sna oes 6-eeeee 
NE OE ON RE EE eS eee eT 
Merchants Terminal Corporation............ o0ces cee 
kt RD TTT Teer 


I I, ES Sec c de decdsuvsacdves oo cc eannn 
EE ery ner . Fourth? 


i Me sn caescsdecessteetnres » 20 cenn 
Peters Biactimery Cammpay.. oo. nes ccccvccccesesscumn 
Pioneer Rubber Company, The............... 


Rath Packing Co., The.......... 0 6:56 6400s ence 
Reynolds Electric Company............... 








Smith’s, John E., Sons Company............ .. Second 
Sparks, H. L., & “ead Se-edb ope uaio Sau Oee «vel 

i “Se Se Ree ere ot: 

Standard Casing yg © Saabs 6 daira ach eee 

Stange, Wm. )., Company....... PEE 
Superior Packing ek a RNa IR : ein 

Pe De II ovis hic cnewdovtccene re 


United Cork Companies..... ek ee 
U. S. Cold Storage Corp. ............ 
U. S. Slicing Machine Company lie os 


West Carrollton Parchment Co. .... eee 
Wilson ‘. og ER eee ee oor 
Winger ie Ci caedes wees es os ba 5 4640ee 
Wisconsin yo 4 Company.. eaheds >see 


While every precaution is taken to insure accuracy, we @ 
guarantee against the possibility of a change or omissing 
this index. 

















The firms listed here are in partnership with you. The p 
and equipment they manufacture and the services t 

are designed to help you do your work more efficiently, 
economically and to help you make better products which 
can merchandise more prefitably. Their advertisements 
opportunities to you which you should not overlook. 
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ONER 
oe [WE ALLBRIGHT<NELL CO ey 
. Third ¢ 7) Ista os STE , 
31 throug 
Globe 
. First 04 
WITH LOWER PRICES FOR GREASE PREVAILING, 
iT 1S IMPERATIVE THAT GREASE OF THE BEST 
COLOR BE PRODUCED TO OBTAIN TOP PRICES 
It is a well known fact that quality grease cannot 
. sane be made from dirty fats; also that grease which 
. FourthG 
is produced from improperly hashed and washed 
inedible offal is invariably green and off-color 
oui and will not bring top market prices. It is the 
2st green chlorophyll in the contents of the entrails 
ces that is certain to discolor grease if it is not 
properly removed. 
The well known ANCO Saw Tooth Type Peck and By using the ANCO Cutter and Washer Unit, 
Entrail Cutters, made in three sizes, ingeniously Pecks and Entrails will be properly hashed and 
shred the offal sufficiently without hashing the washed so that the chlorophyll and dirt are 
~~ detrimental foreign substances into the fat. completely removed. 
or omissiot 
Write for ANCO Rendering Equipment Catalog No. 66B 










<4 THE ALLBRIGHT-NELL CO. 


cok 5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 


look. 


June 14, 





MORE 
THAN 25 
VARIETIES 

OF 


IRGLE-U 
DRY 
SAUSAGE 


ee 


cits 
cuvelat 


‘ee 
q PEPERONI 


_— 


Consumer tastes in dry sausage vary 
widely. You appeal to all of them .. . to 
every market... when you offer Circle- 
U’s wide variety to your customers. 
The top name and top quality , of 


THURINGER | 


> 


B. C. SALAMI 


' PROSCIUTTO 


i on YOU OF A KINL 
\ 70 MEET EVERY TASTE ANI 
See NEED OF YOUR CUSTOMERS 
P VA 
ASSURE YOU OF MORE 
SALES PER CALL 


PROFIT PER SALE! 


B. C. CERVELAT 


Circle-U assure you and your custom- 
ers of a continuing profitable business. 
Let this fast growing line go to work for 
you. Sell Circle-U Dry Sausage along 


with your regular sausage line. 


it will pay you to get acquainted with Circle-U. 


Ask our representative to ccll today! 


Circle-U Dry Sausage 
omaMa raceine COMPANY 








4: 


4: 





